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EAT’ THE BIG SHOW AT THE PACKERS’ CONVENTION! 


ae invited to be our guest at the showing of the new be made by everyone connected with the packing industry. 

Visking Film “PLUS PROFITS IN MEAT” at Visking’s Yes, sir! It’s a film you can’t afford to miss. 

“Little Theatre” at the PACKERS’ CONVENTION. So come to the “Little Theatre” — see the film and then 
See it any hour on the hour, relax, light a smoke and en- make yourself ‘‘at home” in the Visking Suite where old 

joy this modern film that is designed for you to show your ideas in hospitality and new ideas in merchandising go 

dealers, and prospective dealers. See how more money can hand in hand. 


wy THE VISKING CORPORATION 


ee, 6733 WEST 65TH STREET e CHICAGO, ILLINOIS 
sie 


CANADA: C. A. Pemberton and Co., itd., 189 Church Street, Toronto, Ont., Canada @ GREAT BRITAIN: John Crampton and Company, Ltd., Manchester 
AUSTRALIA AND NEW ZEALAND: Henry Berry & Co., Pty.,Ltd., Main Offices, Melbourne and Wellington ; Branches throughout Australia and New Zealand 
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THE BUFFALO 
VACUUM MIXER 


Vacuum Mixing is one of the surest ways to protect your sausage kitchen from the 


losses that sometimes occur when air remains in the finished product. 


Vacuum Mixing removes the air from the sausage emulsion, and in addition to the 
protection against spoilage, it aids in the distribution of flavoring and spices, assuring a 
thorough, uniform mix. And an additional advantage of Vacuum Mixing lies in the 
fact that “vacuum mixed” sausage is firmer and of better consistency. It is more 
“condensed,” requiring fewer casings per batch. This saving on casing expense alone 


is an important profit factor. 


More and more sausage plants are discovering these advantages of Vacuum Mixing 
and many of them feel that it is such an important step that every pound of their 


product goes through the Vacuum Mixing operation. 


The improvement in quality resulting from Vacuum Mixing frequently creates addi- 


tional sales. And more sales mean more profits in any sausage plant. 





WELCOME TO BOOTH 22 - 1.A.M.P. CONVENTION 
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JOHN E. SMITH’S SONS CO. 


SO BROADWAY-- BUFFALO, N.Y. 





























Ulett Rede Vord. 


Most everywhere there is one packer who leads the field, one 
man who really does a job of riding herd. To that man we say: 
“DON’T MISS THE BOAT” will give you a full 
picture of what renpeRay Means to you. The book 
gives you the facts of the revolutionary speed-age 
process; of its profit possibilities; and of the hard 
hitting merchandising and advertising back of it 
that will bring those profit dollars home to you. 
* * * 
IENDERAY Process has proved itself in the labora- 
tory under the critical eyes of impartial scientists. 
And renperay Process is profit-proving itself 
every day under practical marketing conditions. 
<« .» 
























“Don’t Miss the Boat”’ shows your butchers what renpEeRAy ad- 
vertising will say to their customers. To see this book, just write 





Manager of Special Products Department 


Westinghouse Electric & Manufacturing Company 


Bloomfield, New Jersey 
U.S. PAT. No. 2,169,081 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tallows 
and greases, sausage materials, 
hides, cottonseed oil, Chicago hog 
markets, etc. 

For information on rates and 
service address The National Pro- 
visioner Daily Market Service, 407 
S. Dearborn St., Chicago. 
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THE AMERICAN AGRICULTURAL CHEMICAL CO. 
INVITES YOU TO VISIT 


rh 





ORIGINATORS OF SPECIAL GELATIN 
FOR USE IN SAUSAGE KITCHENS 





FACTORY AND SALES OFFICE . . . DETROIT, MICH. 
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age to should attend the conven- 
tion of The Institute of American Meat 
Packers at the Drake Hotel, Chicago. 
From all branches of the industry— 
from all parts of the world—will come 
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men to exchange ideas and experi- 
ences and to absorb the vast funds 
of available information. 


We are proud, as an associate mem- 
ber, to be able to give our support to 
such a splendid organization that is 
accomplishing so much good for the 
great packing industry. 


"It’s Better Sipe 
Packed in Tin” MBSR 


CONTINENTAL LAN LUMPANY 


NEW YORK - CHICAGO - SAN FRANCISCO - ONTRE TORONTO «+ H 





Page 6 The National Provisioner—October 14, 1939 








Th 













HOW 


BUILDS SALES 


When you cure with the NEVERFAIL 3-Da 

Ham Cure, you also Pre-S: your product. 
That's because a unique, aromatic flavor 
goes in with the cure—permeates every 
morsel and fibre of the meat with its savory 
fragrance. Seasoning, applied only outside 
in cooking, cannot produce this through-and- 





through goodness. No other method of curing 
duplicates its distinctive flavor. 


spas’ 











Visit Us at the 
CONVENTION 


Drake Hotel 
Booths 28, 29, 30 
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A\reapy the upward trend in pork prices, registered during the 
past few weeks, becomes uncertain as this year’s bumper hog crop 
comes to market. There’s no telling what direction the present price 
trend will take . . . or how far it will go. 


But there is a way to protect yourself—with the NEVERFAIL 3-Day 
Ham Cure, which reduces the processing period to the shortest pos- 
sible time. If prices and demand continue upward, the NEVERFAIL 
3-Day Ham Cure enables you to turn out more hams in less days— 
without adding to your plant facilities or borrowing working capital. 
If the price declines, it enables you to market your stock quickly— 
protects you against loss on an oversized inventory. 


The NEVERFAIL 3-Day Ham Cure protects you in another way. 
It gives you hams that sell easily in any market—because they are 
always uniformly mild, tender, juicy yet firm, with an even eye- 
catching pink color. Besides they have the distinctive Pre-Seasoned 


_ flavor which customers remember and reorder. Let us show you 


with a demonstration in your own plant. Write us! 


DISTINCTIVE FLAVOR WINS LASTING FAVOR 


H. J. MAYER & SONS CO. 


6819-27 S. Ashland Ave., Chicago, Illinois 


Canadian Sales Office: 159 Bay St., Toronto 


Canadian Plant: Windsor, Ontario 
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OUR POLICY 


“There th no war 
as far ab we Qe 
concerned. 


We nit here 


Chairman of the Board 
Kalamazoo Vegetable Parchment Co. 


K 
\p 
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CORN PRODUCTS SALES CO. 


| 


We cordially invite 
our friends attending 
the Annual Packers 
Convention to visit 
us in our suite 
241-242 
at the 
Drake Hotel 


Corn Products 


Sales Company 








¥ 


333 NORTH MICHIGAN AVE. 


CHICAGO 


























Of the 110 ““BOSS” Cutters sold to date, 
it is especially worth noting that several 
orders for additional cutters have been re- 
ceived from the same firms. Armour and 
Company, as well as Swift & Company, 
have already installed five each of these 
machines in various branches thruout the 
United States and Canada. These do not 
include the two ‘“‘BOSS” Cutters used in 
Swift & Company’s exhibit at the World’s 
Fair. 

Another “repeater” is the firm of Peter 
Eckrich & Sons. They have been using a 
No. 100 — the largest size —‘“‘BOSS” Cut- 





ter in their Fort Wayne plant. When they 
needed a new machine for their Kalamazoo 


plant, they ordered another No. 100“BOSS.” 


Would this not indicate that the 
*“*BOSS”’ gives 


Best Of Satisfactory Service ? 





We have just been notified of the 
granting of United States Patent cover- 


ing the many improvements embodied 
in the new “BOSS” Cutter. 











Visit with us at our Display in Booth 2 at the Packers’ Convention 








824 Exchange Ave., U. S. Yards, 
Chicago, Illinois 


The Cincinnati Butchers’ Supply Company 


Mfrs. “‘BOS S’’ Machines for Killing, 
Sausage Making, Rendering 
GENERAL OFFICE: 2145 Central Parkway, Cincinnati, Ohio 


FACTORY 
1972-2008 Central Ave. 
Cincinnati, Ohio 
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STANGE orrers controt oF 


COLORING AND SEASONING OPERATIONS 


C. O. S. Seasonings give uniform concen- 
fv Srv fy tration of flavor with absolute fidelity to their 

IOMPALBAIAM him ‘ue spice origin. The varying flavor yields 

PUTTING Le ME / of natural spices, from which C. O. S. Sea- 
sonings are produced, are adjusted to stand- 
ards, through efficient laboratory control. 
C. O. S. Seasonings are practically sterile, 
add no specks or discoloration to food prod- 
ucts, and offer the maximum in pungency, flavor and aroma. We specialize in blends for 
sausages, soups, canned meats, catsup, chili sauce, pork and beans, salad dressings, dry soup 
mixes, dill and sweet pickles, apple butter, and pickled fish (partial list). Individual spice 
flavors also available. C. O. S. seasonings are always in dry, soluble form. Write for samples! 


UNDER CONTROL 











/ PUTTING lor 


UNDER CONTROL 


Peacock Brand Certified Colors are now available in exact-weight 
Pliofilm bags, packaged on precision machinery! These packages 
contain the same brilliant Peacock Brand Colors that have been 
famous for twenty years for their strength, purity and uniformity. 
All primary colors and secondary shades are available in sizes rang- 
ing from two grams to one ounce per package. Ounce, half-ounce 
and quarter-ounce sizes carried in stock for immediate shipment. 
Stange exact-weight packaged colors click on every coloring job. 
No spilling of color—no improper measures — no wasting of 
color. Count the units to be made—count the packages of color 
—IF YOU CAN COUNT YOU CAN’T GO WRONG! 
Safeguard the eye appeal of your product. 


EE 
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NATURE HAS GOOD REASONS::: 
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The “natural” casing (skin) of the apple, which permits sun 
and air to penetrate, plays an important part 


in the apple’s delicious flavor 


THE FRAGRANT WOOD SMOKE PENETRATES SAUSAGE IN NATURAL 
CASINGS, IMPARTING THAT OLD-TIME, TRUE SAUSAGE FLAVOR 





That is why Wilson’s Natural Casings are preferred by 
makers of sausage of Finest quality and flavor. They let 
the fragrant smoke penetrate to give the final touch of 
flavor to the blended meats. In addition, Wilson’s Nat- 
ural Casings conform to the sausage, give a natural fin- 
ish and appearance, are tender and easy to cut—all of 
which helps to increase consumer-appeal and sales. 

For finest quality and flavor, use Wilson’s “natural” 
beef, hog and sheep casings. 





FOR MAXIMUM YIELDS 


WILSON’S oy 
NATURAL CASINGS =o eucesse: 
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ANNOUNCING 


THE 


SELEGTATOR 


A new and important develop- iinpiliiih wih eae 
ment for grading and calibrating WITH PRECISION 


NATURAL CASINGS 


Designed for the casing industry, in cooperation with EASY AND SIMPLE 


leading casing men, the SELECTATOR provides the first 


practical means ever devised for automatic grading of - TO OPERATE 


casings. 
Simple to operate — your regular casing room em- L 
































ployees can be trained to operate the machine in a 
remarkably short time, with astonishing increase in effi- 
ciency. Sturdily constructed to perform perfectly over 


many years, the machine has remarkable profit-producing ACCURATE GRADING 


possibilities because it gives savings that will pay its cost 


in o few months under regular production. STOPS RETURNS 

The SELECTATOR helps to produce casings that will 
meet the requirements of the most exacting sausage 
manufacturer. Weak casings are immediately detected 
because tests are made under actual stuffing pressure. 


Measurement of casings is accurate and immediate, with 
all readings shown instantly on an easy-to-read dial. DETECTS WEAK CASINGS 
Let us. show you how the SELECTATOR can increase t MMEDI ATELY 


your profits. Come in at the Drake Hotel during the con- 
PACKERS MACHINERY (0. [actives ror sors 


vention, or write now for full details! 
Executive Offices: 134 N. La Salle St., Chicago, Ill. SHEEP and HOG CASINGS 
Plant: Batavia, Illinois 


J 
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SURE We oul 








..ewe know they help 
our sausages fo sell! 


You can take it from me...and I’ve been in 
the sausage business for a long time—natural 
casings do a lot for your product. 


In the first place, natural casings permit 
great smoke penetration...that’s because their 
texture is porous...and we all know the finer 
flavor that comes from adequate smoking. 


Then, natural casings are flexible. That means 
casings that “fit” the sausage — give it a fresh, 
well-filled appearance at all times. 


And of course, they are naturally fine pro- 
tectors of your sausages’ quality —tenderness, 
too. 

My casing order always goes to my local 
Armour Branch House. That way I know I’m 
getting the advantage of Armour’s strict stand- 
ards of quality. Armour’s careful grading of 
raw materials and excellence of product fills 
the bill for me. They get my vote... and my 
order... every time. 


ARMOUR’S 
NATURAL CASINGS 


Armour and Company - Chicago 
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Packing and oad ES ae 


Program of Thirty-Fourth 





packing industry, such as the outlook for sup- 

plies and for general business, the industry’s re- 
lation to the war, personnel problems, advertising, 
economics, and many others will be considered in 
detail when the thirty-fourth annual convention of 
the Institute of American Meat Packers gets under 
way at the Drake hotel in Chicago next Friday, 
October 20. 


Present indications are that the attendance at the 
convention will be of record-breaking proportions. 
The Institute reports unusual interest among the 
membership for the sectional programs of next Fri- 
day and Saturday and for the well-rounded pro- 
gram of general 


[ racking ina questions confronting the meat 


PACKERS’ CONVENTION 


world conditions. Several speakers are slated to 
discuss the effect these conditions will have on 
future activities of the meat packing business. 

The sectional programs, seven of which will be 
held on Friday and Saturday, cover in detail most 
of the outstanding operating and merchandising 
problems confronting the industry today. 

The earnings of the meat packing industry are 
noteworthy in that they are unusually small when 
considered in relation to the amount of business 
handled by the industry. During the past few years 
the industry has emphasized the need for careful 
control and watchfulness of costs in their relation 
to profits. Experiences and success of some meat 

packing companies 





convention sessions 
on the following 
Monday and Tues- 
day. 

Members of the 


Convention Calendar 
Wednesday and Thursday, October 18 and 19 Sales, 


in dealing with cost 
problems will be 
clearly outlined. 

advertis- 
ing, merchandising 

















Institute will meet 
this year in the 
midst of fluctuating 
business conditions 
ands uncertainties 
created by hostili- 
ties in Europe. The 
effect the present 
European war will 
have on future oper- 
ations of the indus- 
try is not readily 
discernible at the 
present time. . 

The outlook, how- 
ever, undoubtedly is 
affected by the 
change in general 
business conditions 
which will be 
brought about be- 
cause of the upset 





Catch train or plane for [AMP convention at Drake hotel. 


F _ Friday, October 20 
Registration and section meetings at Drake 


Bo ee er eee 9:30 a.m. 
Chemistry and operating section. . .9:30 a.m. and 2:00 p.m. 
Sales and advertising section................. 2:00 p.m. 


: _ Saturday, October 21 
Registration and section meetings at Drake 


Engineering and construction section.......... 9:30 a.m. 
FE Ae ee ree 9:30 a.m. 
CI oO rh ena 2 cd Sd oe tie 9:30 a.m. 


Sunday, October 22 
Registration 


Monday, October 23 


General convention session .................. 10:15 a.m. 

General convention session .................. 2:00 p.m. 

Dinner dance and entertainment, Drake........ 7:00 p.m. 
Tuesday, October 24 

General convention session .................. 10:00 a.m. 

General convention session .............. 2:00 p.m 

Annual dinner, Palmer House................ 7:00 p.m. 











and research in the 
meat packing indus- 
try are closely tied 
together. With com- 
petition of other 
food products grow- 
ing each year, there 
has been a strong 
movement within 
the industry to im- 
prove old methods 
and develop new 
ones of selling and 
advertising and also 
to improve and de- 
velop new uses for 
the industry’s prod- 
ucts. These develop- 
ments and their im- 
portance to the 
industry will be cov- 
ered extensively at 


the section meetings of the convention. 


Operating, engineering and construc- 
tion problems constantly are changing 
and shifting. It is important that meat 
packers keep up with their trends and 
the Institute has developed a program 
which should prove exceptionally help- 
ful along these lines. 

An addition to the program this year 
is the section dealing with livestock. 
Marketing problems, swine _ types, 
packer-producer relations, the outlook 
for supplies and similar subjects will 
be discussed during the course of the 
livestock sectional program. 


The importance of sausage manufac- 
turing operations probably cannot be 
over-emphasized to meat packers. There 
has been a steadily increasing popu- 
larity of sausage among America’s mil- 
lions of consumers and a growing im- 
portance has been attached to this end 
of the business. 


Sausage Processors’ Problems 


There are problems of salesmanship, 
of supplies and others dealing with-the 
sausage business which are peculiar to 
only that division of the industry deal- 
ing with sausage. The Sausage Division 
of the Institute has developed a pro- 
gram which, undoubtedly, will hold 
much of interest for Institute members. 


On the regular convention sessions on 
Monday and Tuesday, leaders of the 
meat packing industry, a representative 
of the U. S. Department of Agriculture, 
a prominent Canadian meat packer, 
economists and others prominent in the 
field of general business will discuss 
the most important current problems 
of the meat packing industry and in- 
dustry in general. 


Supplies of livestock, packinghouse 
economics, the hog business, a national 
advertising program, cooperation of em- 
ployes, and the outlook for the meat 
packing industry and for general busi- 
ness are all subjects of distinct interest 
to meat packers and all will be covered 
at the regular sessions, scheduled for 
Monday and Tuesday. 


Record Number of Exhibits 


Exemplifying the interest and the im- 
portance of this year’s convention is the 
unusual exhibit of packinghouse equip- 
ment and supplies, the largest in the 
history of Institute conventions. More 
space has been allotted to the exhibits 
this year than in any year heretofore 
and new products and the latest innova- 
tions in packinghouse machinery will 
be displayed throughout the course of 
the convention. 

As important and interesting as the 
business sessions of the convention are, 
the Institute also has made arrange- 
ments for many entertainment features. 
The dinner dance and entertainment 
will be held in the Gold Coast room on 
Monday evening. 

The annual dinner will be held in the 
Grand Ballroom of the Palmer House on 
Tuesday, with W. S. Knudsen, president 
of General Motors Corporation, as the 
speaker. 
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Section Meetings 











Programs of the section meetings on 
Friday and Saturday, October 20 and 
21, all of which are to be held at the 
Drake hotel, are as follows: 


Accounting 


Friday, October 20, 9:30 a.m. 

Presiding Chairman, G. M. Pelton 

“Benefits Derived from a Newly In- 
stalled Departmental Cost Accounting 
System,” E. W. Gross, auditor, Luer 
Bros. Packing & Ice Co. 

“Prorating Overhead Costs and Ex- 
penses in the Meat Packing Industry,” 
I. J. Lucas, comptroller’s division, Wil- 
son & Co., Inc. 

“What the Comptroller’s Division Can 
Do to Aid in the Management of a 
Meat Packing Company,” Frederick A. 
Nymeyer, Frederick Nymeyer & Co. 

“Knowing Costs and How they Should 
be Used in the Management of a Meat 
Packing Company,” John A. Lane, 
comptroller, Armour and Company. 

“Are Cost Differences in the Meat 
Packing Industry Real?” George M. 
Lewis, Inst. of American Meat Packers. 


Chemistry and Operating 


MORNING SESSION 
Friday, October 20, 9:30 a.m. 
Presiding Chairman, J. J. Vollertsen 

Program Chairman, L. M. Tolman 

“Trouble Shooting,” J. E. Maroney, 
Institute of American Meat Packers. 

“What is a Ham?” C. E. Gross, John 
Morrell & Co. 

“Progress in Lard Standardization,” 
F. C. Vibrans, Institute of American 
Meat Packers. 

“Has Carbon Dioxide a Place in Spoil- 
age Prevention?” D. A. Greenwood, 
Institate of American Meat Packers. 

“It is Easy to Make Cakes with Lard” 
(demonstration), VeNona W. Swartz, 
Institute of American Meat Packers. 


AFTERNOON SESSION 
Friday, October 20, 2:00 p.m. 
Presiding Chairman, A. F. Hunt 





Livestock Meeting 


NEW addition has been made to 
the sectional program of this 
year’s annual convention—the live- 
stock section. This meeting has been 
arranged especially for livestock buy- 
ers and will deal with such subjects as 
packer-producer relations, marketing 
problems and swine types. 


The program has been scheduled 
for 9:30 Saturday morning so that 
as many livestock people as possible 
may attend the meeting. Everyone in 
the industry who deals with problems 
of livestock also will find it worth 

while to be present. 











Program Chairman, H. J. Koenig 

“Refrigeration Systems for Auto De- 
livery Trucks,” J. B. Gray, engineering 
editor, THE NATIONAL PROVISIONER. 

“Inedible Dry Rendering Cooking 
Methods,” H. C. Dormitzer, Wilson & 
Co., Inc. 

1939 Developments (short discussions) 
“Results from Use of Bacon Form- 
ing Presses,” A. D. Donnell, Rath 
Packing Co. 

“Some Outstanding Supply Econ- 
omies,” H. L. Osman, Institute of 
American Meat Packers. 

“Our Experience with the Hog 
Depilating System,” Robert C. Mun- 
necke, the P. Brennan Co. 

“The Application of Ultra-Violet 
Light to Meat Processing and Merchan- 
dising Problems,” C. Robert Moulton, 
Meat, Inc. 


Sales and Advertising 


Friday, October 20, 2:00 p.m. 
Presiding Chairman, R. H. Gifford 
“Merchandising Meat Specialties,” 

Hugo Slotkin, Hygrade Food Products 
Corp. 

“The Lard Problem from the Sales 
Standpoint,” Gordon T. Wallace, Wil- 
son & Co., Inc. 

“Suggestions for Improving Methods 
of Merchandising Beef and Small 
Stock,” Wm. Diesing, Cudahy Packing 
Co. 

“In Selling, Your Accomplishment 
Can Be No Greater than Your Plan is 
Sound,” R. R. Klauke, Krey Packing Co. 


Engineering and 
Construction 


Saturday, October 21, 9.30 a.m. : 
Presiding Chairman, Allen McKenzie 
Program Chairman, H. P. Henschien 

“Packinghouse Floors,’ William H. 
Everds, Henschien, Everds and Crom- 
bie. 

“Modern Methods of Refrigeration,” 
R. E. Miller, York Ice Machinery Cor- 
poration. 

“Quick Freezing Equipment,” F. T. 
Brandt, Westerlin and Campbell Co. 

“Smokehouse Design,” K. E. Wolcott, 
Niagara Blower Co. 


Livestock 


Saturday, October 21, 9:30 a.m. 
Presiding Chairman, G. B. Thorne 
“The Need for Close Cooperation of 

All Agencies in Live Stock Marketing,” 
T. J. Kirby, National Live Stock Ex- 
change. 

“Suggestions for Getting at the Bot- 
tom of the Swine Type Problem,” R. L. 
Pemberton, Iowa Swine Producers’ As- 
sociation. 

“The Buyer’s Opportunity as a Sales- 
man of the Industry to the Producer,” 
Allan Nash, Wilson & Co., Inc. 

“New Factors in Live Stock Produc- 
tion,” W. J. Loeffel, University of Ne- 
braska. 
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Sausage Division 
Saturday, October 21, 9:30 a.m. 
Presiding chairman to be announced 
“The Outlook for Supplies,” George 
M. Lewis, Institute of American Meat 

Packers. 

“Keeping An Eye on Profits,” Charles 
Wetterling, Chas. Wetterling and Sons, 
Inc. 

“Trends in Sausage Cures,” Dr. J. J. 
Vollertsen, Armour and Company. 

“Improving Sausage Sales by Selling 
Merchandising to Retailers,” John L. 
Hoppe, Meat Merchandising Magazine. 

“Steps in Improving Sausage Sales- 


manship,” Walter Seiler, Karl Seiler 
and Sons, Inc. 





Convention 
Sessions 











Session I. 


Monday, October 23, 10:15 a.m. 


Presiding, T. Henry Foster, chairman 
of the board 

Opening remarks by T. Henry Foster. 

“Securing Cooperation from Em- 
ployes,” W. R. Allen, personnel director, 
L. S. Ayers & Company. 

“The Packing Industry in Relation to 
the War,” J. S. McLean, president, Can- 
ada Packers, Ltd. 

Appointment of committees. 


Award of gold and silver buttons by 
Paul I. Aldrich, editor, THE NATIONAL 
PROVISIONER. 


Session Il. 


Monday, October 23, 2:00 p.m. 


Presiding, E. A. Cudahy, jr., vice chair- 
man of the board of directors 
“Some of the Steps Involved in Im- 
proving Efficiency in the Hog Business,” 
H. H. Kildee, dean, division of agri- 
culture, Iowa State College of Agricul- 
ture and Mechanic Arts. 


“Why Lard Is a Superior Shorten- 
ing,” VeNona Swartz, research home 
economist, Institute of American Meat 
Packers. 

Recommendations of chairman of 
committee on public relations regarding 
national advertising of meat—G. F. 
Swift, chairman, Institute’s committee 
on public relations. 


Session Ill. 


Tuesday, October 24, 10:00 a.m. 
Presiding: George A. Schmidt, vice 
chairman of the board 

“The Outlook for Supplies of Live 
Stock,” C. A. Burmeister, U. S. Depart- 
ment of Agriculture. 


“Progress Through Improvement,” 
Wesley Hardenbergh, acting president 
of the Institute of American Meat 
Packers. 


“Some New Developments in Pack- 
inghouse Economics,” Oscar G. Mayer, 





DINNER DANCE ENTERTAINER 


Lois Cornwall, acrobatic dancer, who is on 
the dinner dance entertainment program. 





president, Oscar Mayer & Company, 
Chicago. 


Session IV. 


Tuesday, October 24, 2:00 p.m. 
Presiding: Chester G. Newcomb, vice 
chairman of the board 
“The General Business Situation and 
Outlook,” Wallace B. Donham, dean, 
School of Business Administration, 

Harvard University. 

“The Outlook for the Meat Packing 
Industry,” W. S. Clithero, vice presi- 
dent, Armour and Company. 


Business session: 
Report of treasurer 
Reports of committees 
Election of officers 





Entertainment 











DINNER DANCE 
Monday, October 23, 7 to 12 p.m. 
Gold Coast room, Drake hotel 

An evening of dining, dancing and 
entertainment with music by Don Pedro 
and his orchestra. A xylophonist, en- 
semble dancers and glee singers will 
appear on the evening’s program. 


ANNUAL DINNER 
Tuesday, October 24, 7:00 p.m. 
Grand Ballroom, Palmer House 


ADDRESS 


“The Future of Industry,” William S. 
Knudsen, president, General Motors 
Corporation. An outstanding violinist, 
composer and conductor — Richard 
Czerwonky—will appear on the pro- 
gram. 

The annual dinner will conclude the 
program of this year’s convention. 
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Exhibits 











NTERESTING exhibits of packing- 

house equipment and supplies will be 
shown in the French room, Tower and 
Tower entrance rooms and the corridor 
on the main floor of the Drake, immedi- 
ately adjacent to the Grand Ballroom, 
in which the general convention sessions 
will be held. The number of exhibits 
is the largest in the history of Institute 
conventions. 

Following is the list of exhibitors 
and their booth numbers: 


BOOTH NO. EXHIBITOR 
1, 24A—U. S. Slicing Machine Co.e 
2.—Cincinnati Butchers’ Supply Com- 


pany. 

3, 4—Allbright-Nell Co. 
5—Horder’s, Inc. 

6—Griffith Laboratories 

7—Seaslic, Inc. 

8—-B. H. Bunn Co. 

9—Vilter Mfg. Co. 

“10—Schwarz Paper Co. 
11—Specialty Manufacturers Sales 


Co. 

12—-Dewey and Almy Chemical Co. 

14—United Cork Companies 

15—Diamond Crystal Salt Co., Inc. 

16—French Oil Mill Machinery Co. 

17—Sausage Manufacturer’s Supply 
Co. 

18—V. D. Anderson Co. 

19—American Agricultural Chemical 
Co. 

20—Hoy Equipment Co. 

21—Worcester Salt Co. 

22—John E. Smith’s Sons Co. 

23—Continental Electric Co., Inc. 

24—Exact Weight Scale Co. 

25-27—-Natural Casings. Exhibited 
by Institute of American Meat 
Packers 

28-30—H. J. Mayer & Sons Co. 

31—THE NATIONAL PROVISIONER 

32-36—E. I. du Pont de Nemours & 
Co., Inc., “Cellophane” Division 

387—Lehigh Safety Shoe Co. 

38—Arkell Safety Bag Co. 

39—Jacobs Bros. Co., Inc. 

39A—Commodity Appraisal Service 

40—E. G. James Company 

‘41-483—Wm. J. Stange Co. 

44—Traver Corp. 

45—Identification, Inc. 

46—Ken-Rad Tube & Lamp Corp. 

47—Aluminum Cooking Utensil Com- 
pany. 

48—Milprint, Inc. 

49—Pure Carbonic, Inc. 

50—Meat Magazine 

51—Great Lakes Stamp & Mfg. Co., 
Inc. : 

52—John J. Dupps Co. 

53—Davis Publications 

54—Denman Tire & Rubber Co. 

55—Thomson & Taylor Division, The 
Warfield Company 

56—Leon K. Manaster 

57—Lou Menges & Associates 


The exhibit rooms, including booths 
50 to 55, will be closed and inaccessible 
to convention delegates, guests and ex- 
hibitors during the time that convention 
meetings are in session. They will be 
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PRAGUE POWDER 


Registered U. S. Patent Nos. 2054623, 2054624, 2054625, 2054626 


When at the Convention, take time to see all the new prod- 
ucts and improvements at our factory. You are welcome. 


ety a 









A Perfect Scale 
A Perfect 
Calculator of 
Pickle Percentage 


Can 
Any Scale Be 
More Practical? 


PRAGUE PERCENTAGE SCALE 


Treats Each Ham as an Individual 


Poland has been at war. Their ham trade is in 
flight. You can capture their business. We have 
the formula they used. We have the Ham Press 
and the cure. 
We are ready to 
help you. When 
you make this ham 
by the Griffith 
method you save 
16% over the pre- 
cooked ham. 


The can is solid 
pack. The color 
and flavor perfect. 
A juicy, tender 
ham. 


PACKED DIRECT FROM PICKLE CELLAR 

















We make many useful products here. 


LET US REASON TOGETHER 


Scientific practice in meat curing is uppermost in 
the minds of most packing plant superintendents. It 
is believed the use of raw nitrite opens the meat cells 
quickly and the use of nitrate or Chile saltpetre opens 
them more slowly. These elements are recognized as 
color fixatives. The careful ‘curing man” is anxious 
to get curing quality and curing flavor in his 
every day operation in the shortest time with safety. 


All artery-pumped hams can be finished in dry cure 
like ‘Sugar Cured Bacon’’—this is good advice. A 
“Rich, Ripe Flavor’’ ham is desirable from the con- 
sumer’s standpoint. The public requires a high color, 
“ripe-flavor’’ and a juicy ham. A ham is made ten- 
der by artery pumping, and the use of pre-prepared 
PRAGUE POWDER Pickle gives a flavor that satisfies. 





You can make this tender smoked ham by using Big 
Boy Pump and PRAGUE POWDER Pickle, using a 
7-day formula or a 3-day formula. 
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THE GRIFFITH LABORATORIES 


1415-1431 West 37th Street, Chicago, Illinois 
Eastern Factory and Office: 35 Eighth St., Passaic, N. J. 
Canadian Factory and Offices: 1 Industrial St., Leaside. Toronto, 12, Ontario 
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opened immediately after convention 
meetings. 

Exhibits will be open during the con- 
vention period as follows: 

Friday, October 20, 8:00 a.m. to 10:00 
p.m. 

Saturday, October 21, 10:00 a.m. to 
6:00 p.m. 

Sunday, October 22, 10:00 a.m. to 
6:00 p.m. 

Monday, October 23, 8:00 a.m. to 
10:00 p.m. 

Tuesday, October 24, 8:00 a.m. to 
6:00 p.m. 


REGISTER PROMPTLY 


Convention sessions are open to mem- 
bers and associate members of the In- 
stitute and to invited guests of the In- 
stitute. Tickets for admission to sec- 
tional meetings will be provided for 
members and invited guests on registra- 
tion at the convention registration desk 
at the Drake hotel. All members and in- 
vited guests are urged to register as 
soon as possible after arriving. 

Those in charge of convention ar- 
rangements ask that all members and 
invited guests assemble for the sessions 
promptly at the time for which they are 
scheduled. Punctuality on the part of 
those attending will aid greatly in 
carrying through the program smoothly 
and within the time allotted. There will 
be posters and signs displayed about 
the lobby directing delegates to proper 
meeting rooms. 


NEWSPAPER AT CONVENTION 


A daily newspaper presenting high- 
lights of the annual convention of the 
Institute of American Meat Packers at 
the Drake Hotel, Chicago, October 20 
to 24, will be sponsored by the National 
Sausage Casing Dealers’ Association, it 
is announced by Lyle W. Jones of the 
association’s committee on public rela- 
tions and packer cooperation. 


Information on convention personali- 
ties, exhibits and other features will 
be covered in news and pictorial form, 
with a special column devoted to equip- 
ment and supplies on exhibition. The 
paper will be distributed daily to all 
visiting members and exhibitors. 


PACKAGING INSTITUTE TOPICS 


“The Consumer Looks at Old Prod- 
ucts in New Packaging Materials” will 
be among the subjects presented at the 
first annual meeting of the Packaging 
Institute, Inc., which convenes October 
19 at the Edgewater Beach Hotel, Chi- 
cago. This topic will be discussed by 
Arthur B. Erekson, research director 
of the Lakeshire Cheese division of the 
Borden Co. J. L. Clark, chief of the 
central district, U. S. Department of 
Agriculture, will speak on “The Food 
and Drug Act.” 


PRIVATE TRUCK REGULATION 


Recommendations by the ICC ex- 
aminer that the Interstate Commerce 
Commission regulate private motor 
truck operations and establish safety 
requirements, including a limit on 
hours of service, have been challenged 
on several grounds by the Eastern Meat 
Packers Association, Swift & Company, 
Armour and Company and many other 
firms and industries which transport 
products in their own trucks. 

Packers particularly object to the 
examiner’s proposal that delivery stops 
of less than 10 minutes duration be 
included in driving time in calculating 
hours of service in connection with the 
proposed maximum. They have pointed 
out that such stops are numerous in 
meat delivery and that if they are arti- 
ficially counted as driving time, more 
miles must be crowded into actual driv- 
ing time over the road. 

The Eastern Meat Packers Associa- 
tion suggested in its brief that the ex- 
aminer was arbitrary in his report. It 
argued that the motor truck operations 
of its members are safe and that there 
is no legal basis on which the commis- 
sion can issue an order applicable to 
them. 


Swift & Company said the examiner’s 
report should be modified to state clear- 
ly the circumstances under which 
drivers would be considered operating 
in interstate commerce, and whether a 





CoNnvVENTION 


Number 


(COMPLETE official report of the 34th 
annual convention of the Institute of 
American Meat Packers, including pro- 
ceedings, description of exhibits and other 
events—fully illustrated—will appear in 
the Official Packers’ Convention Number 
of THE NATIONAL PROVISIONER 
following the convention. 

Extra copies of this Packers’ Convention 
Number must be ordered in advance. Price, 
single copies, 75c each. Five copies or 
more, 50c each. 

Fill out and return coupon below if 
extra copies are desired. 


The National Provisioner 
407 So. Dearborn St., Chicago. 


Please send me, postpaid, .... copies of the Offi- 
cial Packers’ Convention Number of THE NA- 
TIONAL PROVISIONER. 


Seem eee meee eee eee eres eeeeseeeeeseeee®e 


Terre rere ererer eee Seer erererrrrrrrrrrr gg) 





The National Provisioner—October 14, 1939 


driver operating in commerce part time 
would be wholly subject to the commis- 
sion’s regulations. Employers should be 
able to determine clearly which drivers 
are subject to ICC regulation and which 
are under the wage-hour law. 

Armour and Company declared that 
its operations were in accordance with 
the proposed regulations except for the 
10-minute stop rule. While the com- 
pany admitted that no single stop of 
less than 10 minutes standing alone 
was deserving of consideration as a rest 
period, it contended that a stop should 
not be artificially ended every time the 
driver took his truck across the street 
or down the block. Strict adoption of 
such a rule, it was pointed out, would 
require greater speed on the road. 


MORRELL LABOR AGREEMENT 


An agreement defining working con- 
ditions for approximately 1,800 plant 
workers and about 120 other employes 
of John Morrell & Co. at the Sioux 
Falls, S. D., plant was signed recently 
by J. M. Foster, vice president of the 
company, and representatives of the 
Amalgamated Meat Cutters and Butch- 
er Workmen of North America, an 
A. F. of L. affiliate. 


Outlawing coercion and intimidation 
on the part of the union, the agreement 
set up a procedure for adjustment of 
grievances and prohibited any strikes 
or lockouts during the life of the agree- 
ment or while negotiations are in 
progress. A guaranteed workweek of 32 
hours and departmental seniority based 
on a plan voted by employes in May, 
1935, were also provided. 


A clause binding the company to no 
discrimination on account of union mem- 
bership or non-membership was _ in- 
cluded in the agreement, as were pro- 
visions covering holidays and vacations. 
Seniority rights during illness were pro- 
tected. Signing of the agreement ter- 
minated extended negotiations between 
the company and the A. F. of L. union, 
which was certified as exclusive bar- 
gaining agent at the Sioux Falls plant 
following an election last summer. 


BRITISH LARD PLANS 


Future imports of refined lard into 
England will be requisitioned by the 
British government under a Ministry of 
Food order issued early in October. 
This applies to all imports arriving in 
the United Kingdom except those from 
Eire and prohibits, except under license, 
all deals in imported refined lard situ- 
ated outside the United Kingdom. 
Stocks on hand will not be requisitioned 
but must be reported to the Ministry. 


Maximum prices of refined lard were 
reaffirmed at 42s6d per cwt. for sales 
by importers to wholesalers, 46s8d for 
wholesale price delivered, and 6d per 
pound retail. Other types of lard are 
not affected. 
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AIR CONDITIONING AS A FACTOR 


IR conditioning has won general 
A acceptance in the meat industry. 
Today, packers and sausage 
manufacturers consider the correct per- 
centage of relative humidity in air in 
coolers and processing rooms almost as 
important as correct temperature, if not 
equally so, and they are purchasing re- 
frigerating equipment with which both 
temperature and humidity can be con- 
trolled within close limits. 

Probably few in the packing industry 
have considered the possibility of air 
conditioning the rendering department 
of a meat plant or comfort cooling the 
rendering plant. The fact that air con- 
ditioning can be applied profitably to 
rendering, however, is being demon- 
strated convincingly in the plant of the 
Cole Rendering Co., Waterloo, Ia. 


Here air conditioning has brought 
greater contentment among the em- 
ployes, has increased production ‘per 
worker, has reduced labor turnover and 
is building public good will by eliminat- 
ing any possibility of an odor nuisance. 


Plant and Operations 


A description of the plant of the Cole 
Rendering Co. appeared in the Septem- 
ber 5, 1936, issue of THE NATIONAL PRO- 
VISIONER. Operations of skinning, cut- 
ting, rendering and pressing are carried 
on in a two-story brick, concrete and 
steel building with tile walls and brick 
floors. Skinning and cutting are done 
on the second floor and the dismembered 
carcasses are dropped into Anco melters 
on the first floor. Hides are sent to hide 
room on first floor through a chute. 


Pressing is done in an Anderson ex- 
peller installed adjacent to the melters. 
A small frame building houses grinding 
and sacking departments. Offices and 
steam generating equipment are in de- 
tached brick buildings of the same de- 
sign and construction as the main pro- 
cessing building. The air-conditioning 
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PLAN OF EQUIPMENT ROOM 


Fans, air washer and deodorizer are installed in a room on the roof. Total cooling load 
is approximately 60 tons. 


system is installed in the processing 
building only. 

Maintenance of product quality and 
the prevention of shrink are not con- 
siderations in a plant of this kind. Com- 
fort cooling, reduction of odors within 
the plant and deodorization of the air 
exhausted from the two rooms before it 
is discharged to atmosphere are the 
functions of this air-conditioning system. 
It might be expected, therefore, that it 
would differ radically in design and con- 
struction from product-conditioning jobs 
installed in meat packing and sausage 
manufacturing plants. 

Essentially, the Cole air-conditioning 
system consists of two cooling coils and 
two sets of cool air ducts. One set of 





these coils and ducts introduces 100 per 
cent fresh, chilled outside air into the 
melter and press room on first floor. The 
other set supplies the skinning and cut- 
ting room on second floor with 100 per 
cent chilled outside air. A third fan 
and duct system exhausts the air from 
both of these rooms and delivers it to 
outside of building. This air is de- 
odorized just before it is released to the 
atmosphere. 


Cooling Layout 


The air introduced into the two rooms 
is cooled by being passed over 16-in. 
finned water coils through which deep 
well water with a temperature of 55 
degs. F. is circulated. One air cooling 
unit, consisting of a 1-F 1516 York coil 
over which approximately 6,000 cu. ft. 
of air is circulated per minute by a fan 
operated by a 2 h.p. motor, cools first 
floor. Two York F 1516 water cooling 
coils in series, over which approximately 
10,000 cu. ft. of air is circulated per 
minute, cool second floor. Temperature 
of each floor is maintained at the de- 
sired level through a thermostat which 
automatically regulates the amount of 
water circulated through cooling coil. 

A considerable percentage of the mois- 
ture in the entering air is condensed on 
the cool pipe surfaces in passing over 
the cooling coils. The coils, therefore, 
dehumidify as well as cool, and air de- 


EFFICIENT EQUIPMENT 
KEEPS COSTS LOW 


A view in the melter room of the Cole 
Rendering Co. This photograph was taken 
before the air-conditioning system was in- 
stalled. This plant is considered one of the 
most modern constructed in recent years. 
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livered to the two floors is comparatively 
dry. This is desirable as maximum com- 
fort conditions can be obtained at a 
higher temperature when the air is dry 
than at a lower temperature when the 
relative humidity is high. 

None of the cooled air is recirculated. 
This is mainly because it contains odors. 
As reduction of odor in the conditioned 
rooms is one of the purposes of tlie 
system, recirculation would have com- 
plicated this problem. Chilled air from 
the cooling coils is delivered to the two 
rooms through slotted ducts installed 
on the walls near the ceiling. 


Air Exhaust System 


A volume of air equal in quantity to 
the cold air introduced is withdrawn by 
the exhaust system, which is planned to 
trap heated air and odors close to where 
they are produced. On the first floor, 
this is accomplished by hoods, connected 
to the exhaust ducts, which are installed 
over melters and expeller. On the skin- 
ning and cutting floor, exhaust duct in- 
lets are spaced over the area where 
skinning is done. 


An interesting double hood, which has 
proved very effective in catching heat 
and odors arising from the melters and 
delivering them to the exhaust duct 
system, is placed over these machines. 
Design and construction of this hood are 
shown in plan and cross section in an 
accompanying illustration. Hood over 
expeller is rectangular in shape and is 
of the conventional design and construc- 
tion. 


A No. 6, single inlet, single width 
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MELTERS 

This double hood has proved 
very effective in catching heat 
and odors rising from the mae 
chines and deiivering them to 
the exhaust duct system. The 
hood also extends over the per- 
colators. Hood of conventional 

design is placed over expeller. 


| TRAPS ODORS FROM 


a= 
260 


2" DIAM. 


ZX2°x% @ ATTACHED TO CONCRETE 
“A CEILING TO support HOOD 
Li 


Z Z CLLLLh 





“ 
(2° 














21" DIAM. in 
& 





24'0° 








Lilihettttistitthtls itittttttlltlttlitltlltltlthttttttl 











Sirocco fan driven by a 10 h.p. motor 
exhausts approximately 16,000 cu. ft. 
of air per minute from the two floors. 
Deodorization of the air is accomplished 
in the following manner: 


Deodorizing Method 


After the water has passed through 
the cooling coils it is dosed with chlorine 
and sprayed into a standard York B-2 
dehumidifier through which all of the 
exhaust air is pulled by the Sirocco fan. 
The chlorine in the water is thus 
thoroughly mixed with the air and effec- 


24/14 SLOTTED DUCT 





|| 
| | 
| | 
| | 
| 








—|eey eee 




















































































































1 
1] 
‘3 
1] 
1 
{ i6xi6 4 
; 1] 
1 | 
y 
+ 1 | 
1 1é 
|| L! | | 
{RE ce | 
. | | hoon! e’xio" 
its 
| | 
er TR) 
| x] 2 
I | i ll | FY Ie 
2 
g | | E 
| | a 
: | | | z 
T T Pv 
Soesosch 1! 20X20 | | 20/12 


24/14 SLOTTED DUK 


24/4 


DOUBLE DUCT CONDITIONING SYSTEM 


Plan of melter room of Cole Rendering Co., showing location of fresh air and exhaust 

ducts. The system is operated with 100 per cent fresh outside air which is cooled with 

55-deg. F. water. Al! air exhausted from the plant is deodorized with chlorine before 
being released into atmosphere. 


The National Provisioner—October 14, 1939 








a - 





a 


tively neutralizes all objectionable odors 
in it. A baffled discharge from the ex- 
haust fan is also used to insure thorough 
mixing of the chlorinated air before it 
is discharged to the atmosphere. The 
chlorinated water is wasted after it has 
been sprayed in the dehumidifier. 
Chlorine is added in the proper pro- 
portion to the water after it leaves the 
cooling coils by a Wallace & Tiernan 
Co. manually controlled, direct feed, 
orifice type chlorinator. The chlorine 
is applied as a dry gas after being con- 
trolled and metered in the apparatus. 
Chlorinator, fans, cooling coils and 
dehumidifier are installed on roof of 
processing building in a room con- 
structed to house them. A sketch plan 
of this room and its equipment is shown. 


Application in Meat Plants 


Total cooling load is approximately 
60 tons, varying with outside tempera- 
ture. Water consumption also varies 
considerably from day to day depending 
on weather conditions. 


Fans supplying cooled air to the two 
floors, and the exhaust fan, are started 
and stopped by push button centrols. 
The system is operated with all doors 
and windows closed except when fallen 
animals are being delivered to skinning 
and cutting floor. The system gets out 
of balance momentarily at such times, 
but soon gets back into step when re- 
ceiving doors are closed. 

This air-conditioning system is said 
to be the first to be installed in a render- 
ing plant. Whether or not this is the 
case, application of air conditioning for 
comfort cooling and odor elimination 
marks an important forward step in the 
development of rendering plant design 
and construction—development which 
has proceeded rapidly since the coming 
of the motor truck and construction of 
hard roads. 

Trucks and good roads have enabled 
renderers at strategic points to extend 
materially their radius of collection and 

(Continued on page 60.) 
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There are several important things 
that are instrumental in increasing 
sliced bacon sales. Granted that the 
flavor, percentage of lean and weight 
are as good or better than other pack- 
aged brands, there is always the matter 
of eye appeal to consider. 


So many times your bacon is displayed 
side by side with other brands, often in- 
ferior, but the package with the greatest 
eye appeal will capture the attention of 
most buyers every time. 


There is a natural bloom that sells 
bacon faster than anything else, and 
this bloom is often lost, if bacon has to 
be “sharp frozen” during the slicing 
operation, or if temperature variations 
are too great from cooler to slicing room 
to retailer. 


It is this natural bloom that is pre- 
served when bacon is sliced on the U. S. 
Heavy Duty Slicer, because the ideal 
temperature at which bacon is best 
handled through this slicer is 32 to 35 
degrees F. Then, too, there is no crack- 
ing of slices when they are folded into 
the cellophane, nor does the fat separate 
from lean, leaving gaps or straggly 
edges. Employees do better work in 
rooms where the temperature can be cor- 
respondingly higher, up to 60 degrees F. 


One U. S. unit will keep a production 
line of 14 to 15 employees busy. The 
bacon is shingled in a long, straight line 
right onto the conveyor and a good 
grouper can readily estimate how many 
slices of each type or thickness of bacon 
go into a package. It is only occasionally 
that a scaler finds it necessary to add an 
extra slice. In this way, there is prac- 
tically no handling of bacon with the 
fingers, and this helps retain its original 
color. 


This installation offers you a very 
compact unit for easy, quick handling 
of half and full pounds of sliced bacon. 
Many packers have found that they 
could reduce slicing and packaging costs 
from 29% to 35%. 
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The U. S. Heavy Duty Slicer takes 
bacon slabs up to 27” long, 13%” wide 
and 4” thick, and delivers more than 400 
slices every minute. That means that 
one unit will easily slice and wrap up to 
8,000 pounds (in pound or half-pound 
packages) in an 8-hour day. Large 
packers have as many as 6 of these 
efficient machines in one room. On the 
other hand, the Unit is a very eco- 
nomical and profitable installation for 
the packer with a sliced bacon output as 
small as 6,000 pounds per week, as the 
speed can be adjusted to accommodate 
fewer workers. 


COMBINATION UNITS 


Bacon and Dried Beef—For the firm 
with small space and limited output of 
both packaged bacon and dried beef, 
there is a U. S. Combination Machine 
that is practical and very efficient. By 
shifting one gear, it can be instantly 
changed from slicing bacon any thick- 
ness to slicing dried beef 144” thick at a 
speed of 400 slices per minute, and all 


(ADVERTISEMENT) 
The 


U. S. Heavy Duty Unit in the Bacon Room of H. C. Bohack Co., Inc., Brooklyn. 


slices are neatly arranged for easy 
wrapping. 


All Boneless Meats—If your capacity 
is less than a total of 4,000 pounds a 
week of sliced bacon, dried beef, chip 
steaks and boneless sliced ham, there is 
a Model 150-B Slicer, a strong machine 
with Continuous Feed and Moving Con- 
veyor that takes meats up to 24” long, 
9114,” wide and 5%” high. It will either 
shingle or stack slices in any thickness 
you require from %,4” up. 


The U. S. Slicing Machine Co., originators 
of slicing machines 40 years ago, have met to- 
day’s needs for slicing on a production basis, 
with these and other models; there is a U. S. 
Slicer for every size establishment. 


Successful performance records of U. S. 
Heavy Duty Slicers now in use by progressive 
packers should interest you. This data and 
catalog on modern slicing equipment sent on 
request to U. S. Slicing Machine Co., La Porte, 
Ind. 


Visit our Exhibit at Institute of American Meat 
Packers Convention, Drake Hotel, Chicago, 
October 20-24. 
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PACKER SALESMAN 


Increasing Lard Sales 
a Matter of Education 


F you expect to get your lard sales 
up to where they will mean some- 

thing to your weekly tonnage and 
where they will play a significant part 
in solving a frankly serious problem, 
you must remember that you are actu- 
ally restoring lard to its rightful place 
as a shortening agent. 

It is not the purpose of this article to 
go into an abstruse and technical dis- 
cussion of the relative merits of lard 
and the various standard and hydro- 
genated shortenings now on the market. 
What we are interested in is “selling 
lard.” 

The principal facts to keep in mind 
in going after more lard sales are: 

1.—Lard was the original shortening 
agent, and 

2.—It took years and cost millions of 
dollars for shortening manufacturers 
to unsell consumers on the use of lard 
and persuade them to adopt the present- 
day vegetable oil shortenings. 

Now as to tonnage on lard, you must 
keep uppermost in mind this important 
fact—that the aggressive campaign in 
favor of vegetable oil shortenings has 
covered a period of some 20 years, or 
sufficiently long to have broken in an 
entirely new generation of housewives 
and commercial bakers to the use of 
branded vegetable shortenings, purely 
because they are unschooled in the use 
of anything else. 


Sales Methods Proposed 


Just see enough of these people— 
reaching bakers with your bakery and 
restaurant contacts, and housewives 
through meat and delicatessen cus- 
tomers, and you will soon have them all 
users of lard and mighty glad that they 
made the change wherever possible. 


To do this effectively, here are two 
suggested methods: (1) literature dis- 
tribution and (2) sampling. The Insti- 
tute of American Meat Packers and the 
National Live Stock and Meat Board 
have up-to-date lard booklets available 
for distribution, and your employer can 
furnish you with lard samples for dis- 
tribution. Effective sampling is by far 
the best method. You can get trial 
orders for 30- and 60-lb. pails in bake 
shops and restaurants. For store distri- 
bution, you can probably secure a 
limited number of 1- and 2-lb. pails of 
lard, to be given out judiciously in the 
course of a Saturday sale. Another way 
is to get one of your customers to furnish 
you with a list of ten names of customers 
to whom he would like to give lard 


samples. You can either arrange for 
him to give these out as the customers 
appear at the store or they can be 
mailed. 

So much for the educational part of 
your drive. You are, then, going to 
use either literature or samples—or 
both. In doing so, you aim to prove one 
point, conclusively—that the use of lard 
as a shortening agent imparts greater 
richness, tenderness and a flavor that 
simply cannot be duplicated. And after 
all, what is the first quality looked for 
in any edible product, and the ultimate 
goal that every baker or potato chip 
fryer strives for? Flavor, of course! 

And this is the basis for the whole 
argument. To please the customer and 
secure repeat business on edibles we 
must have a delicate flavor with suffi- 
cient richness to appeal to the palate. 


Bakers Returning to Lard 


Your old experienced baker knows 
this. He realizes that there is nothing 
really better than lard for rich batters 
and tender crusts. 


Methods of lard production have 
vastly improved during the past few 
years. All federally inspected plants 
to-day can guarantee consistent quality. 
in their product, scientifically assured 
by the most modern laboratory methods. 
Higher standards of intelligence and 
ethics in customer relations are being 
maintained. The result is that to-day’s 
lard is good and next week’s shipment 
will be of equal quality, consistency, 
color, texture and flavor. 

Do not think for a moment that lard, 
as a product, has slipped. Here are 
two examples of the returning trend 
toward lard. Both are cited because one 
case is that of a successful retail “home 
baker,” and the other a large commercial 
bread and pie company with plants all 
over the East and the Midwest. 


Built Success on Lard 


The retail baker is located in a large 
Ohio city. Four years avo, he was just 
one of the many small bakers, turning 
out good products and selling them in 
fair residence neighborhoods. Then 
people began to flock into his store; his 
business doubled, then tripled, and is 
now to the point where he operates 16 
stores. He is especially noted for his 
pie-crusts—they are so tender, rich and 
flaky. Upon being asked the reason for 
his sudden jump in volume and impor- 
tance, he answered, “I went back to 
lard. There is no other shortening so 
good as lard.” 


Now for the large commercial bread 
baker—an institution with a triple A 
rating in Dun & Bradstreet. This par- 
ticular concern had always been a large 
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user of hydrogenated shortenings. Their 
purchases ran into carloads at a time. 
Only three months ago, this large or- 
ganization suddenly switched to the use 
of open kettle rendered lard exclusively. 
The reason, as given by the purchasing 
agent, was: 

“We can buy the best lard at a con- 
siderable saving over the product we 
were formerly using. It imparts more 
richness and gives our product that 
home-made taste, ordinarily lacking in 
commercial products. Fast truck de- 
liveries and quick turnover at the bread 
racks assures ample freshness.” 

There is your story. Lard is being 
used by those who know. Lard will be 
bought by those who are told why. 





BOOK GIVES SUCCESS PLAN 


Packer executives, salesmen, livestock 
buyers and others whose work places 
them in contact with the public will find 
many pointers of interest and help in a 
new book, “The Knack of Selling Your- 
self,” written by James T. Mangan. 
Basing his formulas on the assumption 
that the average individual desires suc- 
cess and popularity, Mr. Mangan writes 
from an admittedly practical point of 
view, contending that the complexity of 
the modern business world makes it im- 
perative to “toot your own horn” and 
make conscious efforts to keep yourself 
in the limelight if you wish to enjoy the 
fruits of success. 

Under the general topics of expres- 
sion, promise, “guts,” approach, diplo- 
macy, familiarity, reliability and per- 
suasiveness, Mr. Mangan analyzes what 
he considers the necessary elements of 
“selling” one’s self to associates and to 
the world at large. Although the book 
appears to contain occasional state- 
ments of a contradictory nature, it 
nevertheless awakens the reader to a 
new conception of his possibilities and 
provides strong motivation for positive 
action. Published by the Dartnell Cor- 
poration, the book is sturdily bound, 
contains 234 pages and sells at $2.50. 


255,000-POUND MEAT ORDER 


An order calling for 255,000 Ibs. of 
meat for use during the ensuing year 
by six state institutions of Montana was 
recently announced by I. S. McQuitty, 
state purchasing agent. A Missoula, 
Mont., firm was successful bidder for 
the big order, which included 227,000 
Ibs. of cow beef, 25,000 Ibs. of steer beef 
and 3,000 lbs. of wieners. Approximate 
cost of the consignment was reported 
as $30,000. 
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IT WILL PAY YOU TO INVESTIGATE 
THE “ENTERPRISE” 





VNCHRONIZED FEED 


FOR 






NEW BEAUTY AND 


NESS 
CLEANLI COMPACT 


EASY TO OPERATE 


Enrenemse” Synchronized Feed is the last | of meat. The modern Silent-Sealed Vibration- 
word in efficient chopping. It takes the meat Free power unit produces new economy of 








through the machine (from the hopper to the 
knife and plate) at just the right speed and 
volume for the sharpest, cleanest cut with the 
least possible disturbance. 

The result is a product better in color, better 
in taste, better in acceptance by your customers. 

In addition, the new “ENTERPRISE” Master 
Series Choppers give you lower cost per pound 





YOU SHOULD KNOW ABOUT 


NTERPRISE 


MASTER SERIES CHOPPERS 
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power consumption. New streamlined design 
provides new ease of operation—takes less 
time to clean. 

There is an “ENTERPRISE” Master Series 


* Chopper to meet your requirements. Make it a 


point to see one in operation. Use the coupon 
for complete details. 





be ENTERPRISE MFG. CO. of PA, 
rad and Dauphin Sts., Philadelphia, U.S.A. 
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PROCESSING POINTS 


for the trade 





Corned Beef Loaves 


Corned beef can be used in a number 
of ways in making up loaves and meat 
specialties. Packers use regular corned 
beef (briskets, plates, rumps, etc.), the 
canned product, or both. A Midwestern 
processor writes: 


Editor THE NATIONAL PROVISIONER: 


Can you send us a few suggestions for loaves or 
other specialty products in which corned beef is 
used? 


Among the different products in 
which corned beef is used are corned 
beef loaf, corned beef hash loaf, corned 
beef noodle loaf and jellied corned beef, 
in addition to corned beef hash. 


Many packers and sausage manufac- 
turers have found it convenient to use 
ready prepared seasonings or specially 
prepared seasonings in making their 
meat loaf products. Such seasonings 
also insure that each batch of loaves will 
be flavored like other batches. 


CORNED BEEF LOAF.—This prod- 
uct consists of cured, cooked corned beef 
and seasoning and is stuffed in trans- 
parent cellulose casings. The cured beef 
is run through the 1%4-in. plate and is 
cooked for 3% hours in a jacketed kettle 
at 170 degs. Put following seasoning 
ingredients (per 100 lbs. of meat) in 
muslin bag which is placed in cooking 
kettle during processing: 

8 oz. white pepper 
2 oz. allspice 

4 oz. bay leaves 

2 oz. cloves 


Stuff meat in casings, tie and lay on 
clean bench. Cover with weighted board 
to secure flat effect. 

Whole pieces of corned beef may be 
used in a similar way. Corned beef is 
cooked in nets until tender and is cut 
into strips of suitable size for molding. 
Pieces are placed in a mold and the 
cover pressed down firmly. Product is 
cooked in mold for a short time; it is 
then held (in mold) in cooler for at 
least 12 hours at 36 to 40 degs. Re- 
move from mold and wrap in parchment 
or transparent paper and store in the 
cooler. 


CORNED BEEF HASH LOAF.—The 
following ingredients are used in mak- 
ing this loaf: 

60 lbs. corned beef 
40 lbs. boiled potatoes 


Corned beef is cooked at 212 degs. F. 
until meat is tender. Beef is then ground 
through %-in. plate. Potatoes, prefer- 
ably Spalding, Rose, Irish Cobbler or 
Red Bliss, are cooked with skins on. 
They should be cooked through, but not 
so that they are soft and mealy and 
break when handled. Peel and cut into 
¥-in. cubes. Put ground beef in mixer 


with following seasoning ingredients: 
5 lbs. chopped onions 
5 oz. ground white pepper 
1 Ib. salt 
8 oz. gelatine dissolved in 6 lbs. 
water 

Mix thoroughly and add potatoes. 
Run mixer just long enough to dis- 
tribute potatoes through mass. Place 
mixture in meat loaf containers without 
pressure lid. Top of loaf is smocthed 
and product held overnight in cooler to 
set. Remove from containers next morn- 
ing, dip in light gelatine solution and 
stuff in transparent cellulose casings. 

CORNED BEEF NOODLE LOAF.— 
The following materials are required: 

20 Ibs. canned or cooked corned 
beef 
20 lbs. raw egg noodles 
6 Ibs. canned red pimientos 
2% Ibs. pistachio nuts 
1 gal. mayonnaise 

Put 75 lbs. water in jacketed kettle 
and bring to 180 degs. Add noodles and 
cook until tender; reduce temperature to 
160 degs. Cut corned beef into %-in. 
cubes and add to noodles. Dice pimien- 
tos and add to meat and noodles with 
pistachio nuts, mayonnaise, gelatine and 
following seasoning: 

2% Ibs. salt 

3 lbs. gelatine 

3 oz. white pepper 

1% oz. mace 

2 oz. green parsley 

% oz. ground celery seed 
% oz. lemon extract 

Mix all ingredients thoroughly and 
fill mixture into molds, level with the 
top. Press lightly so as not to lose 
juices. Cook in molds for 2 hours at 
160 degs. and store in cooler overnight 
at 40 degs. Remove loaves from molds 
next morning, dip in gelatine solution 
and stuff in transparent cellulose cas- 
ings. 

JELLIED CORNED BEEF.—Both 
fresh and canned corned beef are used 
in making this product: 

48 lbs. fresh corned beef 
12 5-lb. cans corned beef 

Fresh corned beef is thoroughly 
cooked and ground through %-in. plate 
(saving cooking broth). Canned corned 
beef is shredded and mixed with ground 
meat. A gelatine solution is made from: 

32 Ibs. cooking broth 

5 lbs. gelatine 

1 Ib. 14 oz. sugar 

1 oz. white pepper 

9 oz. salt 

7% oz. 90 grain vinegar 

Meats and gelatine solution are mixed 
and filled in quintet loaf pans. These 
are held in cooler overnight. Contents 
of pans are removed next morning and 
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cut into individual loaves which are 
stuffed in artificial casings. Above for- 
mula will yield 20 loaves. 


Another formula employs only fresh 
corned beef. Beef chucks are cut in 
small pieces and cured for 14 days with 
3% Ibs. salt, 3 oz. sodium nitrate, 1 Ib. 
sugar and 2 qts. 50 deg. ham pickle for 
each 100 lbs. of meat. After the beef 
is cured, cook 100 lbs. for 4% hours at 
212 degs. F. with: 

4 lbs. onions 
28 cloves 

8 oz. garlic 
16 bay leaves 

Skim 30 lbs. of cooking broth and add 

following: 
3 lbs. gelatine 
12 oz. salt 
2 oz. white pepper 
1 oz. ground juniper berry 
4 oz. sugar 
8 to 10 oz. 90 grain vinegar 

Grind corned beef through %-in. 
plate and mix with gelatine solution. If 
desired, 3 lbs. of pimientos and 5 lbs. 
of pickles may be added for each 100 
Ibs. of meat. Fill mixture in artificial 
casings, molds or pans and hold in cooler 
overnight to chill and set. If not cased 
this product may be packaged in trans- 
parent wrap or parchment for protec- 
tion and sales appeal. 


FAT IN PORK SAUSAGE 


Not more than 50 per cent of trim- 
mable fat is permitted in fresh pork 
sausage made in federally inspected 
meat packing and sausage manufac- 
turing plants, according to a recent 
regulation of the U. S. Bureau of Ani- 
mal Industry. This regulation, pub- 
lished in Service and Regulatory An- 
nouncements for August, 1939, pro- 
vides: 

“Pork for use in fresh pork sausage 
shall not contain more than 50 per cent 
of trimmable fat, that is, fat which can 
be removed by thorough, practical trim- 
ming and sorting. In general, trimming 
and sorting tests should be the basis 
of decision. However, if desired, such 
tests may be supplemented by labora- 
tory tests occasionally.” 


SAVING HOG EARS 


Does it pay to save hog ears? If so, 
are those you save free of fat that 
would yield more than the ear value? 
It might pay you to read “PorRK PACK- 
ING,” The National Provisioner’s pork 
plant handbook. 















Assures 
Accurate 
Measurement 
with Simplicity 


Styled by HENRY DREYFUSS 


Designer of the 
“Twentieth Century Limited’’ 


e new Brown LL MOMETER 


EMBODIES FEATURES REQUESTED BY 
PROCESS ENGINEERS AND INSTRUMENT MEN 
IN THE FOOD INDUSTRY 


SPIRAL ACTUATING ELEMENTS: Powerful, flat spiral, 
ample torque, especially heat-treated to insure permanent calibra- 
tion. Have exceptional over-range capacity. 

OVERLOAD SAFEGUARD: A special safety link between 


actuating element and pen arm contains a two-way spring overload 


release which also protects the mechanism from damage if the 


pen is moved in either direction manually. 

PEN SHAFT: Has sturdy outboard bearing, with hardened 
pivots, mounted on rigid casting. Unaffected by vibration. 

PEN ARM: Stainless steel, 8” long, ribbed reinforcement, per- 
mits pen travel of 4%”. Easily removed and replaced, with no 
effect on calibration, micrometer adjustment assures precision setting. 
PEN: Non-corroding, easily removed and cleaned; cannot be im- 
properly replaced. 

RESILIENT MOUNTING: A rigid, flat sub-plate with 3-point, 
resilient suspension mounting carries all moving parts. Insures 
permanent alignment—even though case mounting is distorted, 
accuracy is unaffected. 

CHART PLATE: Supported from sub-plate; finger tip release 
permits easy removal without tools. 

PEN LIFTER: Integral with chart plate; manually operated and 
provided with limit stops. 

TIME INDEX: Integral part of chart lifter for setting pen at 
correct time limit. 


CHART DRIVE: Chart is firmly secured to driving mechanism 
by tapered hub and tapered chart positioning stud. Charts are 
punched to correspond with tapered studs on driving hub. Only 
necessary to place chart over studs which lock it firmly to driv- 
ing mechanism. Eliminates chart slippage. No knobs or chain. 


AUTOMATIC CHART TIMING: Charts when renewed are 
automatically in time, as the tapered position stud is in effect the 
hour hand of the electric clock. If current failure makes it neces- 
sary to reset chart to correct time line, a friction clutch permits 
manual rotation for chart setting. 


CHART CLIPS: Mounted on door, an integral part of shield 
which conceals operating mechanism. 


ADAPTOR BLOCK: Designed to permit easy removal of 
actuating element for replacement or change of range by user. 
Firmly anchors external connections to case with no strain on 
operating mechanism. Adaptable for bottom or back connections. 
Connection provided for %4” conduit. 


RECTANGULAR CASE: Die-cast aluminum, dust and moisture- 
proof. New special baked durable black enamel finish, created 
to resist moist salt or acid atmospheres. Permits flush or front-of- 
board mounting. 


TERMINAL BLOCK: Moulded Bakelite with screw terminals 
separated by baffles and covered insulating plate. 


The above-mentioned features are but a few of the many new developments found in the new Brown Thermometer and Pressure Recorders. 
Why not learn more about them? Get full details by writing THE BROWN INSTRUMENT COMPANY, a division of Minneapolis-Honeywell Regulator 


Co., 4445. Wayne ae. Sn aaighin. Pa. 


in all principal cities. Toronto, Canada: 117 Peter St. Amsterdam-C, Holland: Wijdesteeg 4. 


2s 
dsworth Road, Perivale, Greenford, Middlesex. . . . Stockholm, 16, ‘Sweden: Nybrokajen 7. 
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THERMOMETERS AND 
PRESSURE GAUGES 


Accurate Measurement with Simylicity 


RECTANGULAR CASE 
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LOCKER PLANTS EXPLAINED 


How a typical cold storage locker 
plant in Illinois operates, why this type 
of plant has appeared throughout the 
nation in the past few years, and what 
its future may be were discussed before 
the Agricultural Club of Chicago re- 
cently by two men closely affiliated with 
the locker plant field. 


E. E. Houghtby, member of the board 
of directors of the Illinois Agricultural 
Association and president of the De- 
Kalb County Locker Service, which op- 
erates five plants in that county, stated 
his belief that the locker plant operates 
best on a cooperative basis and should 
be evaluated in terms of service rather 
than as a profit-making enterprise. The 
locker plant, he said, has stimulated in- 
creased consumption of better quality 
meat by persons in small communities. 


The plants are economical, Mr. 
Houghtby said, and eliminate much of 
the waste encountered in former “home 
butchering” methods. He does not be- 
lieve that the plants disturb established 
methods of meat distribution, but 
merely supplant older and less efficient 
home methods. The quick freezing of 
beef, he said, was believed to have some- 
what the same effect as aging. 


Figures on locker plant operations 
were cited by Roy Johnson, farm ad- 
viser of DeKalb County. Average cost 
of locker rentals was given as $12 per 
year, to which is added 1%c per lb. for 
processing, including inspection, cut- 
ting, wrapping, freezing and grinding. 
The DeKalb County locker group had a 
total of 1,173 patrons during the first 
nine months of 1939 and processed 442,- 
136 Ibs. of meat. This is an annual 
average of about 500 Ibs. per patron. 


Good management and bookkeeping 
and close inspection of meat submitted 
for storage were cited as essentials of 
efficient plant operation. Keeping “out 
of the red” depends on keeping a large 
percentage of lockers rented, according 
to Mr. Johnson. The DeKalb County 
group of lockers faced operating losses 
in the early stages of development, but 
current operations point to a small 
profit for the present year. 


Slaughtering has not been pushed by 
most locker plants, Mr. Johnson said, 
because the necessary facilities are us- 
ually lacking. Most of the meat stored 
is home slaughtered or acquired in 
wholesale cuts from other sources. The 
speaker emphasized that most locker 
plants are not interested in entering the 
wholesale side of the meat business. 


FOOD CHAIN CONVENTION 


Effects of the European war situa- 
tion, legal developments, personnel 
practices, management and merchandis- 
ing were among the topics discussed 
this week as the National Association 
of Food Chains assembled at Chicago 
for its sixth annual convention. Albert 
H. Morrill, president of the Kroger 
Grocery & Baking Co., Paul S. Willis, 
president of the Associated Grocery 





The National Provisioner—October 14, 1939 


Manufacturers of America, and T. P. 
Cauley of Danahy-Faxon Stores, Inc., 
Buffalo, were among the speakers. 

A pledge that chain stores would not 
raise prices unduly on account of the 
war situation was sounded by John A. 
Logan, president of the association. 
“The chain food system,” said Mr. 
Logan, “largely developed since 1919, 
can and will be an important factor in 
preventing a repetition of the high cost 
of living which prevailed during and 
following the World War.” 


NEW STAMP PLAN AREAS 


Selection of Allentown-Bethlehem, 
Pa., and Salt Lake County, Utah, in- 
cluding the city of Salt Lake, as areas 
in which the stamp plan of surplus 
food distribution will be placed in oper- 
ation has been announced by Henry A. 
Wallace, Secretary of Agriculture. Ini- 
tial operation of the plan in the Allen- 
town-Bethlehem area will be limited to 
the cities themselves, but may be ex- 
tended later to include all of Lehigh 
and Bethlehem counties. 


A Birmingham, Ala., retailer was re- 
cently barred from further participa- 
tion in the distribution upon disclosure 
that he had been accepting the blue sur- 
plus food stamps for commodities not 
on the surplus list. 





STATEMENT OF THE OWNERSHIP, MANAGB- 
MENT, CIRCULATION, ETC., REQUIRED BY 
THE ACT OF CONGRESS OF MAR. 3. 1933, 

of The National Provisioner, published weekly at 

Chicago, Illinois, for October 1, 1939. 
State of Illinois, County of Cook, ss. Before 

me, a notary public in and for the state and 

county aforesaid, personally appeared Paul I. 

Aldrich, who having been duly sworn according to 

law, deposes and says that he is the Editor of 

The National Provisioner, and that the following 

is, to the best of his knowledge and belief, a true 

statement of the ownership, management, etc., of 
the aforesaid publication for the date shown in 
the above caption, required by the Act of August 

24, 1912, as amended by the Act of March 3, 1933, 

ra aaa in section 537, Postal Laws and Regula- 

tions. 

1. That the names and addresses of the pub- 
lisher, editor, managing editor, and business man- 
ager, are 

Publisher, Paul I. Aldrich, 407 8. Dearborn 8t., 
Chicago, Ill. 

Editor, Paul I. Aldrich, 407 S. Dearborn St., 
Chicago, Il. 

Managing tg Paul I. Aldrich, 407 S. Dear- 
born St., Chicag: 

Business ‘eunoer, Paul I, Aldrich, 407 S. Dear- 
born St., Chicago, Ill. 

2. That the owner is: The National Provisioner, 
Inc., 407 S. Dearborn St., Chicago, Ill.; Estate of 
Catherine L. May, Broadway, New York, 
Be. Bs Laura B. McCarthy, 233 Broadway, New 
York, N. Re BE. O. H. Cillis, 70 Orange St., 
Brooklyn, ¥.; Alma yon Schrenk and Frieda 8. 
Heyn, 233 Rak... New York, N. Y. 

3. That there are no known bondholders, mort- 
gages, and other security holders owning or hold- 
ing 1 per cent or more of total amount of bonds, 
mortgages, or other securities. 

4. That the two paragraphs next above, giving 
the names of the owners, stockholders, and secur- 
ity holders, if any, contain not only the list of 
stockholders and security holders as they appear 
upon the books of the company but also, in cases 
where the stockholder or security holder appears 
upon the books of the company as trustee or in 
any other fiduciary relation, the name of the person 
or corporation for whom such trustee is acting, is 
given; also that the said two paragraphs contain 
statements embracing affiant’s full knowledge and 
belief as to the circumstances and conditions under 
which stockholders and security holders who do not 
appear upon the books of the company as trustees, 
hold stock and securities in a capacity other than 
that of a bona fide owner; and this affiant has no 
reason to believe that any other person, associa- 
tion, or ome has any interest direct or in- 
direct in the said stock bonds, or other securities 
than as so stated by him. 
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Sworn to and subscribed before me this 26th 
day of September, 1939. 
NELLIFERN FARMER. 
(My commission expires March 18, 1942.) 








These Self-Serve 
Shipping-Display. Boxes 
Make your Dealers Happy 


Selling your dealers is not your most 
important sales job. Helping your deal- 
ers move your merchandise comes first! 
Ship your product in an H & D ship- 
ping-display box (patent applied for). 
A sturdy shipping box in transit, it 
becomes a colorful counter display 
stand at point-of-sale. It is a tried and 
proven way to increase retail sales. 
Give your dealer this effective sales 
help ... and you win his confidence, 
good will and repeat orders. 


The Hinde & Dauch Paper Co. 
3931 Decatur Street 
SANDUSKY, OHIO 


Factories in Principal Cities 





“IDEAS For Corrugated Ship- 
ping Boxes” may contain just the 
idea you've been looking for. 
Send for your free copy today. 


HINDE 2 DAUCH 


SHIPPING BOXES 


MOVE MERCHANDISE 
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i “Meat Loaves mn 


These sYLPHCASE” casings— 





“Maybe it indicates that this packer is as fussy about what he puts in... 
as well as how much of it. 

“And they're all exactly the same shape, too. It’s getting so that the 
girls coming to shop don’t even scrutinize every loaf, or bologna or 
sausage the way they used to. They know what to expect just like a 
ceakeeas “ae quart of milk . . . and they’re even ordering these meats over the phone 
u more than ever. 

“I guess they like the transparency of these SYLPHCASE* casings 
too. The meat looks so much more delicious and appetizing with this 
sparkling, clean looking casing. 

“Those SYLPHCASE casings make a mighty fine background for the 
name and slogan of the packer. They print as sharp and clear as a five 
dollar bill. That packer’s mighty smart, I’ve never displayed so many 
hams and sausages in my window before . . . and | guess it’s just be- 
cause they’re so,much more attractive!” 








*Reg. U. S. Pat. Off. 


Uniformity, Visibility, Strength 
SYLVANIA INDUSTRIAL CORPORATION 


Executive and Sales Offices: 122 E. 42nd St., New York — Works: Fredericksburg, Va. 


hes o Representatives 
farietta Street CHICAGO, ILL 
DALLAS. TEX 
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™ DOWN the MEAT TRAIL 


Harry C. Carr Retires as 
Vice President and Director 
Of Libby, McNeill & Libby 


The request of Harry C. Carr, vice 
president and director of Libby, McNeill 
& Libby, to retire 
on pension after 46 
years in the meat 
packing and food 
canning industries, 
has been granted 
by the board of di- 
rectors, it was an- 
nounced last week 
by Edward G. Mc- 
Dougall, president 
of the company. 
Vice president 
Scott A. Holman 
has been elected to 
succeed Mr. Carr 
as a director. Be- 
ginning his career with the Plankinton 
Packing Co., Milwaukee, in 1898, Mr. 
Carr joined Swift & Company in 1915 
and was in charge of the beef depart- 
ment up to May, 1922. He resigned at 
that time to accept the vice presidency 
and become a director of Libby, McNeill 
& Libby. He retained this office con- 
tinuously until his retirement. 

Mr. Holman, who fills Mr. Carr’s post 
as a director, has been with the com- 
pany since 1918, serving in a wide range 
of positions before his election as a vice 
president in 1935. The company’s board 
of directors also announces election of 
a new vice president, Edward E. Willkie, 
who joined the organization in 1923. He 
worked in executive capacities on the 
Continent before coming to Chicago 
early in 1938 as a member of the presi- 
dent’s executive staff. 





HARRY CARR 


Arnold van Hessen Opens 
New Office at Chicago 


Arnold van Hessen, long a familiar 
figure in the international casing trade, 
has opened an office in Chicago, where 
he will continue operations as importer 
and exporter of all kinds of sausage 
casings and other packinghouse prod- 
ucts. Branches of his company will 
be located in Rotterdam, London and 
Los Angeles. Mr. van Hessen was 
managing director of Van Hessen & 
Co., Hamburg, Germany, for 15 years 
and for the past three years occupied 
the same position with N. V. Abattoir 
Products Co., Rotterdam, Holland. His 
Chicago offices are located at 30 No. La 
Salle bldg., telephone State 9772. 

Arriving from Europe early this 
spring, Mr. and Mrs. van Hessen made 
an extensive tour of the United States, 
and have spent much time in the West. 


PACKER BUYERS AS JUDGES 


Packer livestock buyers will judge 
the fat stock exhibited at the Great 
Western Livestock Show, which will be 
held October 28 to November 3, Los 
Angeles, Cal. Walter Hachten of Wil- 
son & Co., H. A. McDougal of Swift 
& Company and W. W. Wofford of the 
Coast Packing Co. will judge the fat 
cattle. Loyal Knollin, Swift & Com- 
pany, will judge individual and carlot 
entries of fat lambs and Paul McBride, 
Cudahy Packing Co., the fat hogs in the 
individual and carlot class. Glen Cor- 
nelius of Cornelius Bros. Co. will judge 
the feeder steer show. 





Chicago News of Today 


George L. Jorgenson, affiliated for 
several years with Fuhrman & Forster 
Co., Chicago, has assumed an executive 
position with the Essem Packing Co., 
Inc., Lawrence, Mass. 


R. C. Pollock, general manager of the 
National Live Stock and Meat Board, 
addressed a meeting of the Texas 
Breeder-Feeder Association at Dallas 
this week. 


J. S. Williams has been named vice 
president in charge of sales and adver- 
tising for Chappel Bros., Inc., dog food 
manufacturers of Rockford, Ill. Mr. 





Williams was formerly sales manager 
of the Sunbrite Cleanser division of 
Swift & Company. 

F. R. Marshall, secretary of the Na- 
tional Wool Growers’ Association, Salt 
Lake City, Utah, conferred with mem- 
bers of the National Live Stock and 
Meat Board and the Institute of Amer- 
ican Meat Packers this week en route to 
Washington, D. C., on official business. 

Harold DeFord of Sunderland & De- 
Ford, Chicago brokers in packinghouse 
products, this week celebrated the ar- 
rival of a baby girl, the first child in the 
DeFord family. 

A meat cutting lecture and demon- 
stration by M. O. Cullen, director of 
the merchandising activities of the Na- 
tional Live Stock and Meat Board, was 
a feature of an unusual banquet staged 
at Grand Marais, Minn., by the Com- 
mercial Club of Dows, Ia., in return 
for a similar banquet staged last year 
by the Iowa city. Pork headlined the 
banquet menu. 


New York News Notes 
Frank Raney, in charge of purchases, 
John Morrell & Co., Ottumwa, Ia., is 
spending a week in the East visiting 
the New York branches of the company. 
Vice chairman G. F. Swift, and vice 





GIANT ARGENTINE MORTADELLA 


This huge sausage was 20 inches in diameter, approximately 10 ft. long, and weighed 

849 Ibs. It was prepared by Armour and Company of Argentina and exhibited in a 

block test held at Armour’s “La Blanca” plant in Buenos Aires. Taking a close-up view 

of the sausage are Ing. Jose Padilla, Argentine Minister of Agriculture; H. G. Hughes, 

general manager of the La Blanca plant, and other officials prominent in the packing 

industry. The sausage was later sold to a department store in Buenos Aires where it 
was retailed in 1-Ib. slices. 
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FORD FEATURES FOR 1940 


New styling ° In 
Increased chassis accessibility 
60 hp + 42 body and chassis 


creased engine accessibility 
e Choice of 


























power—95, 85, 
types + New Sealed-Beam Headlamps ° Big 
ger batteries, larger generators with auto- 








e Big hydraulic 
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matic voltage regu 
axle with straddle- 


brakes « Full-floating rear 
mounted pinion and ring gear thrust plate 


Two-speed axle (op 
Ford Engine and Parts Exchange Plan. 
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UCK FOR THE MONEY 





The big new 1940 Ford Truck line gives you value 
in construction, performance and economy that 
means “the outstanding truck for the money.” 

Three eight-cylinder engine sizes—95, 85 and 
60 hp. Six wheelbases. 42 body and chassis types. 

There’s new styling. New engine and chassis 
accessibility, making it easier to check the oil, 
service the distributor and other engine acces- 
sories, as well as clutch, transmission and rear 
axle. New,softer, more comfortable seats in Reg- 
ular cabs. These and many more improvements 
join a host of time-tested, time-proved Ford 
features in 1940. 

See the new Ford Truck at your dealer’s. Com- 
pare it with any other truck. Arrange for an “‘on- 
the-job”’ test and know the difference before you 
spend another truck dollar. 


Ford Motor Company, Builders of Ford V-8 and Mercury Cars, 
Ford Trucks, Commercial Cars, Station Wagons, Transit Buses 
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presidents P. C. Smith, K. H. Clarke, 
and N. R. Clark, Swift & Company, Chi- 
cago, were visitors in New York last 
week. 

Merle J. Trees, midwest cattle raiser, 
who makes his headquarters at Chicago, 
was in the East last week and spent con- 
siderable time at the New York World’s 
Fair. He was also a visitor at the Swift 
exhibit. 

Allen McKenzie, chief engineer; Leo 
Bartenstein, engineering department, 
and R. A. Zengler, Tendermade ham de- 
partment, Wilson & Co., Chicago, visited 
in New York last week. 


Countrywide News Notes 


Latest development in a movement to 
establish a meat packing plant at Cor- 
pus Christi, Tex., was a recent discus- 
sion by the Coastal Bend Council of 
Agriculture and Industry, an organiza- 
tion devoted to development of the 
South Texas area. Farmers and cattle- 
men of the region appeared before the 
council and emphasized the need for 
such a plant. 

James P. Moran of the Estherville 
Packing Co., Estherville, Ia., passed 
away recently following a brief illness. 

Death of Charles O. Irwin, 82 years 
old, retired employe of John Morrell & 
Co. at the company’s Ottumwa, Ia., 
plant, occurred recently. Mr. Irwin had 
been retired in 1935 due to ill health. 


A new steel and concrete packing 
plant is rising from the ruins of the 
Galen Clark Packing Co., Irish Valley, 
Pa., destroyed by fire several days ago 
with heavy losses. Construction is ex- 
pected to be completed in about two 
months. Production capacity of the new 





plant is to exceed that of the former 
structure. 

An ammonia explosion at the Sioux 
Falls, S. D., plant of John Morrell & 
Co. on October 1 caused extensive dam- 
age to the engine room and necessitated 
a temporary shutdown while arrange- 
ments were made to secure power from 
an auxiliary engine room. No one was 
injured in the blast. 


Durbin E. Woodring, veteran branch 
house executive of Swift & Company, is 
retiring from service, having been 
forced to discontinue his duties as man- 
ager of the company’s Easton, Pa., 
branch on account of ill health. Mr. 
Woodring was manager of the Allen- 
town, Pa., branch for many years be- 
fore his transfer to Easton. 


Frederick L. Dold, vice president, 
Fred Dold & Sons Packing Co., Wichita, 
Kas., became a bridegroom on October 7 
at Wichita. Mrs. Dold is the former 
Evelyn Engstrom Robinson, socially 
prominent daughter of a suburban 
Wichita family. 


G. D. Strauss, general manager of 
the Memphis Packing Corp. and execu- 
tive of the South Memphis Stock Yards, 
Memphis, recently purchased a fancy 
herd of Duroc-Jersey hogs in Illinois 
and is shipping them to his Wolf river 
ranch. Progeny of the herd will be sold 
as breeding hogs to aid in improving 
the quality of Southern porkers. 


Guests of Swift & Company’s annual 
cattle tour from November 5 to 17 will 
include 20 of the leading cattle men of 
the West, who will visit the company’s 
packinghouses and distributing plants 
in larger cities of the Atlantic coast. 
They will have an opportunity to make 
a detailed study of beef production and 
distribution. Tour will begin at Chicago. 


ECONOMICAL 
MEAT 


Wm. A. Denissen, meat 
cutting expert for Swift 
& Company, demon- 
strates an economical 
meat cut from the neck 
of lamb. Knives used 
and meat with bone be- 
tween are shown. Each 
piece of meat is cut into 
three pieces for cooking. 
Mr. Denissen recently 
gave a series of meat 
cutting demonstrations 
at the Swift exhibit at 
the New York World’s 
Fair. 
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In the News 40 Years Ago 


(From The National Provisioner, October 14, 1899.) 


One of the evil effects which the Boer 
war in South Africa will have upon 
American commerce will be the imme- 
diate demand for a large number of our 
transatlantic liners to be used as trans- 
ports for British troops. This is already 
being felt by the meat and provision 
trades to a considerable extent in the 
recent withdrawals of several ocean car- 
riers. Any circumstance which removes 
any of our oversea carrying capacity at 
a time like the present, when our com- 
merce is in need of more tonnage, is a 
double calamity. 


The combined plants in the largest 
stockyards in the world, in Chicago, rep- 
resent an investment of over $10,000,- 
000. The yards contain 20 miles of 
streets, 20 miles of water troughs, 50 
miles of feeding troughs and 70 miles 
of water and drainage troughs. The 
yards are capable of receiving and ac- 
commodating 20,000 cattle, 20,000 sheep 
and 120,000 hogs daily. 


William Wyness, cattle buyer for 
Armour and Company at Chicago, has 
just returned from England. Mr. 
Wyness reports the British have the 
Transvaal war fever at a very high and 
nervous temperature. 


In the News 25 Years Ago 


(From The National Provisioner, October 17, 1914.) 


Since the European war began the 
attention of the country has been called 
to two economic difficulties at home— 
failure of the cotton market and short- 
age of meat supplies. Both have been 
widely discussed. Remedies are being 
sought to save the cotton industry. The 
meat shortage is much talked of, but 
little in the way of practical relief has 
been undertaken. In Oklahoma, how- 
ever, livestock and packing interests 
have inaugurated a practical plan. 
Oklshoma Stock Yards Co. offers to put 
an agent in any community to take or- 
ders for breeding hogs and obtain them 
for farmers on as small or large a scale 
as desired, and at lowest carload rates. 
This enables the smallest farmer to get 
his breeding material as cheaply as any- 
body. And if the farmer lacks cash, 
local banks will loan him money, se- 
cured by a mortgage on his hogs. This 
is a worthy plan, also applicable to cat- 
tle, and should be eagerly accepted by 
those it is intended to assist. 


Albert H. Webb, one of the founders 
of Parker, Webb & Co., Detroit, Mich., 
packers, died October 4 after a year’s 
illness. He was 66 years of age. 


The export movement in canned 
meats for war uses is very heavy. Total 
shipments of 42,449 cases of canned 
meats are reported for the week up to 
October 14. It is said that all meat 
packers with canning departments are 
very busy and that the only trouble is 
in securing sufficient raw material to 
fill orders. Packers are scouring the 
country for canner cattle, besides using 
stored meats. 
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THANKS to the unique qualities of cork— 
low thermal conductivity p/us high moisture 
resistance — Novoid Corkboard assures con- 
stant uniform temperatures in cold rooms and 
prevents costly refrigeration waste. It is struc- 
turally strong, light in weight, and available in 
a complete range of sizes. 


As an insulation for low temperature pipe 
lines, Novoid Cork Covering assures equally 
efficient performance. Find out how you can 
save refrigeration dollars and assure maximum 
operating efficiency for your refrigeration sys- 
tem. For full details, just mail the coupon 
below. 


ROVOID CORK INSULATION 


Cork Import Corporation, Dept. NP 
330 West 42nd Street, New York City 


sulation for cold rooms and cold lines. 
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AND COLD LINE LOSSES 











Meat Packers, remember FRED C. CAHN! 
You can get in touch with him by calling his 
office, STATE 1637... if you don’t spot him 
in the crowd at the Drake. He’s especially 
anxious to renew a good portion of his once- 
a-year acquaintances . . . give him a “buzz” 
on arrival | 


L, babe 


222 W. ADAMS ST., CHICAGO 


Selling Agent: THE ADLER COMPANY, CINCINNATI 








Please send me full details of Novoid Cork In- 


MINE ss ncbcaeceusewcdessukeatasanexures 





Solvay Nitrite of Soda is a U.S.P. grade product 
SOLVAY SALES CORPORATION 


Alkalies and Chemical Products Manufactured by The Solvay Process Company 
40 RECTOR STREET NEW YORK, N. Y. 
BRANCH SALES OFFICES, 
Boston * Charlotte * Chicago + Cincinnati + Cleveland * Detroit * Indianapolis 
New Orlesns © NewYork ¢ Philadelphia + Pittsburgh © St Louis © Syracuse 
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MEAT 
PLANT 
REFRIGERATION 


A Complete Course for 
Executives and Workers 
Prepared by— 
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LESSON 39 


Cooler Temperatures 


HE first step in designing a meat 

plant cooling system is to decide on 
the temperatures to be maintained in 
the various coolers and refrigerated 
processing and manufacturing rooms. 
Cooler temperatures invariably increase 
somewhat during the day when electric 
lights are on and doors are opened fre- 
quently as product is brought in or re- 
moved from the room. Allowance must 
be made for this temperature increase 
when designing equipment for each 
room. 

Some benefits may be had from 
chutes, when plant layout permits their 
use, for delivering product to coolers. 
Chutes should be equipped with self- 
closing trap doors. Doors and chute 
traps through which warm air enters a 
refrigerated room should not be left 
open needlessly. The rush of warm air 
into a cooler through such openings 
imposes a heavy load on the refriger- 
ating system and increases the power 
cost for operating ammonia compres- 
sors. 


Temperatures at various locations in 
a large cooler may be several degrees 
apart. There is always a temperature 
difference between points at the ceiling 
and at the floor of a refrigerated room. 
Measures can be taken to reduce all 
temperature variations in a room to a 
minimum. 


Effects of Fluctuations 


Wide temperature fluctuations in a 
cooler are unfavorable for product 
stored in the room and should be pre- 
vented. Mold and bacteria growth are 
accelerated and the bloom on meats is 
damaged when products are subjected 
to repeated temperature changes. Gen- 
erously proportioned cooling equipment 
offers a reasonable guarantee against 
wide temperature fluctuations. Herein 
lies the secret of a cooler’s ability to 
cope with extremely warm weather or 
adverse operating conditions. 


Meat cooler temperatures are con- 
sidered as starting at 28 degs. F. Stor- 
age freezer temperatures range be- 
tween 10 and 15 degs. F. and freezers 
are usually held at minus 10 to minus 
15 degs. F. Bacteria which cause dam- 
age to carcass meats have the highest 
mortality rate at a temperature of 28 





TEMPERATURE AND HUMIDITY 
REQUIREMENTS IN MEAT 
PACKING PLANTS 


Tempera- Relative 

tures. Humidity 

Department Degs. F. Per Cent 
Assembly and shipping room... 40-45 75 
Beef chill Teemh......cccsecess 32-33 85 
Beef carcass holding cooler.... 34-36 85 
Beef curing cooler............. 38-40 a 
Butterine cooler .............. 40 = 
Butterine packaging room..... 70 ae 
Butterine shipping room....... 40-45 vont 
Bacon slicing room............ 50-55 45 
Bacon storage cooler... .... 32-34 60 
Bacon spreading room......... 30-32 80 
Bacon molding room.......... 12-15 70 
Butter storage cooler.......... 0-—15 oe 
Cooked ham cooler............ 30-32 80 
Canned ham cooler............ 26-27 60 
RGAE DOI 6 osc cbice he iw cee’ 36-38 pons 
ee 30-32 75 
Defrosting room .............. 90 ee 
Dried beef cooler. . .s.2.- 6.02005. 60 60 
Dry sausage curing room...... 50-54 70-72 
Dry sausage cooler............ 36-38 te 

Dry sausage mfg. room........ * 55-60 
Dry sausage green meat cooler. 36-38 


Dry salt curing cellar......... 
Egg storage cooler............ 29-31 


ry 
be 
é 
RS 


Emulsion cooler .............. 36-38 es 
Fresh sausage mfg. room..... 55-60 70 
Fresh sausage packing cooler.. 45 75 
Gimme GOMER oi occ cccgecceess. 2-34 85 
Hotel cuts aging room......... 36-38 80 
Bia CRE CORI on cg wove aves. 30-32 85 
Hog cutting room............. 45-50 50 
Hog cuts grading room........ 45-50 60 
Lard and shortening shipping 

DOI ios anita se weneement os v6 60 
Shortening cooler ............. 60 60 
Lard storage cooler............ 55-60 60 
Lard packaging room.......... 50-55 50 
Leaf lard cooler....... v +++. 30-82 65 
Lamb tongue curing room..... 70 80 
Bena Geek hee ewesesehisex 45 65 
CO ED 0 kc ckeevades been 28-30 85 
Oleo storage cooler............ 45 a 
Oleo shipping room............ 50-55 se 
Pigs feet curing cooler........ 70 we 
Pork sausage cooler........... 28-29 80 
Pork cuts (fresh) cooler....... 20-30 80 
Sheep and lamb chillroom..... 34-36 75 
Pk aa ee en ee 34-36 75 
Veh COUN a caste csie@isiicece 32-33 84 
Sausage manufacturing toom.. 55 40 
Sausage trimming cooler...... 35-38 85 
Sausage pre-chill room........ 40-42 90 
Sausage storing and packing 

CE eageinb ads tna a his<ss 38-42 90 
GREED SEONEET cccccicvcscccces —10-—15 95 
Storage freezer ...........+... 10-15 85 


Smoked meat cooler........... 50 


Smoked meat hanging room... 50-55 75 
Smoked meat wrapping room.. 50-55 70 
Smoked meat shipping room... 50-55 70 
Sweet pickle shipping room.... 55 ws 
Sweet pickle retarded cure room 26-28 75 
Sweet pickle curing cellar..... 86-38 85 
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degs. F. Cellular structure of meats 
frozen at temperatures of 27 to 31 degs. 
F. is not injured. No damage is appar- 
ent when meat frozen at a temperature 
within this range is thawed. When 
meat is frozen in a temperature below 
27 degs., however, large ice crystals de- 
velop and the meat cells are ruptured 
when the meat is defrosted. 


Small cuts are wrapped in waterproof 
paper when placed in freezer storage to 
retard surface evaporation. If care is 
used, carcasses which are to be shipped 
the morning following slaughter can be 
chilled in a temperature of 26 degs. F. 
without freezing shanks. 


Refrigerant Temperatures 


A generous amount of coil surface in 
a cooler results in more economical op- 
eration since higher suction pressures 
can be carried. The suction pressure, 
or corresponding brine temperature, 
should be as high as the required cooler 
temperature permits. When brine is 
the refrigerant, the general rule is to 
maintain a split of 10 degs. F. between 
brine and room temperatures. This split 
is usually 15 degs. when direct expan- 
sion coils are installed. Open brine 
sprays do the cooling job very efficiently 
when a 10-deg. average temperature 
differential is maintained. y 

Size and shape of a cooler have an 
important influence on uniformity of 
temperature within the room. High 
ceilings should be avoided as a general 
rule. Coolers under 100 ft. long and 
less than 40 ft. wide rarely show much 
temperature variation in thermometer 
readings at various locations. Rooms 
twice this size with high ceilings may 
have temperature variations of as much 
as 3 or 4 degs. 

Temperatures in the following table 
are considered good packinghouse prac- 
tice. Relative humidities given have 
been found most suitable for the vari- 
ous locations. A discussion of relative 
humidities, their control and importance 
as a factor in product preservation will 
appear in a later lesson. This tempera- 
ture table will be found helpful in solv- 
ing problems of cooling plant design to 
be considered in future lessons in this 
course in meat plant refrigeration. 


EDITOR’S NOTE.—Lesson 40 will dis- 
cuss the ammonia compressor. 


CORK SUPPLIES AMPLE 


Although Germany and _ Central 
Europe have been cut off from supplies 
of cork by the European war, the 
United States is in a more fortunate po- 
sition with regard to this important in- 
sulating material, according to a recent 
statement by H. W. Prentis, jr., presi- 
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dent of Armstrong Cork Co. The com- 
pany has adequate stocks of cork on 
hand, Mr. Prentis said, and expects no 
difficulty in obtaining fresh supplies in 
the immediate future. 

“Since cork is specified as a ‘critical 
material’ by the U. S. War Depart- 
ment,” explained Mr. Prentis, “we are 
convinced not only that adequate sup- 
plies will be available in Spain, Portugal 
and North Africa, but that sufficient 
cargo capacity will be at our disposal— 
once the submarine menace is under 
reasonable control.” 


Mr. Prentis’ statement was made at 
the recent annual sales conference of 
the company’s low temperature insula- 
tion department. New developments in 
the refrigerated locker plant field were 
reviewed at the meeting. 


DANGEROUS AIR PRESSURE 


The operator of a pneumatic hammer 
turned off the air between the hose line 
and the air manifold, but failed to 
bleed the hose. When, later, he broke 
the hose connection to remove his ma- 
chine, the pressure still in the hose 
blew out a quantity of rust and residue, 
causing puncture wounds of the shin, 
thigh and forearm. The principal un- 
safe act in this case was failure to bleed 
hose before unscrewing pneumatic tool. 
This may be done by holding down the 
trigger until all air is out of the line. 


LOCKER PLANT NOTES 


Locker plant containing 400 units is 
planned at Demopolis, Ala., by the 
Watson Cold Storage Co. Plant will 
cost approximately $15,000. 

Modern cold storage locker plant is 
being installed by the Whittemore 
Locker Association, Whittemore, Ia. 

York Ice Machinery Corp., York, Pa., 
reports that 20 per cent of its business 
is now concerned with the manufacture 
of refrigerated locker plants. A device 
recently perfected makes it impossible 
for patrons to lock themselves in the 
cold room of a plant. 

The Country Store, retail grocery and 
meat market of Carrollton, Texas, has 
opened a complete service cold storage 
locker plant with space for 300 lockers. 

A new cold storage locker plant has 
been installed by the Provo Lunch Meat 
Co., Provo, Utah. J. B. and J. A. 
Seethaler are co-owners. 


FLASHES ON SUPPLIERS 


CRESCENT MANUFACTURING CO. 
—Crescent Manufacturing Co., Seattle, 
Wash., producers of Crescent Mapleine, 
reports sales to date this year well ahead 
of the corresponding period of 1938 for 
this popular product, widely used by the 
meat packing industry as a liquid sea- 
soning to bring out finer flavors in meat 
products. 





PACKER AND FOOD STOCKS 


Price ranges of listed stocks, October 
11, 1939, or nearest previous date: 


Sales. High. Low. 
Week ended Oct. Oct. 
Oct. 11. A. 4. 
Amal. Leather.. 3,300 2% 2% 2% 2% 


Amer. Stores. 1,100 12 12 12 12 
a ey | 122/200 6% 6% 6% 6% 


haack, H. O.. Se Seaee Sehce Some 


10 20 20 20 21 
Chick. 0 ak haan: sind ~-eaeee 14 
Childs Co...... 500 6% 6 6% 6% 
ee Pack. 700 16% 16 16 16 

Phawers 10 66% 66% 66% 67% 
First Nat. Strs. 1,500 45 45 45 45 
Gen. Foods..... 15,900 40% 

DO. Pe cesce 500 110% 110% 110% 109% 
Gobel Co....... 3% 3% SS rf 
Glidden Co..... 2,900 18% 18% 18% 18 

Se. ae 400 39 38% 39 39 
Gr. ag a Pfd. 50 129 129 129 126 

Do. 350 105 106 105 98 
mR %. a ke other (hence Saeed 29 
Hygrade Food. 700 2 2% 2% 2% 
Kroger G. & B. : 4,600 26% 25% 26% +#®£#25 
Libby MeNeill.. "950 7% 7% 7 7 
Mickelberry Co. 3,400 35% 35% 3 3 
M. & H. Pfd... 50 3% 3% 3% 3% 
Morrell & Co.. 300 44 44 
Se” ee 17,000 4% 5 8% 
Proc. & Gamb.. 3,700 wy 63 

S. 230 116% 116% ae 115% 
Rath Pack..... 100 37% 37 37 


Safeway Strs... 8,000 43% 43 43% 41 
Do. 5% Pfd.. 170 104 104 104 104 
Do. 6% Pfd.. 150 110 110 110 110 


Do. 7% Pfd.. 70 112 112% 112% 112 
Stahl Meyer.... 100 2 2 2 2 
Swift & Co..... 7,850 21% 21% #$$21% #£2i1 

Do. Intl...... 3,150 31% £31 31% 32 
Trunz Pork..... niek- daaie.  sathen ldatie 8 


U. 8. iy senna ere 8% 8% 8% 8 


fd. 300 «65 64% «~=65 
United rpik. Yds. 800 2% 2% 2% 2% 
peaks 400 7 ™% 7 Thy 
Weume 1,800 24% 24% 24 = 
= 9, < seo... oe pe "ga "5a 5% 








NEW 


Cold Storage 
Insulation 
Manual and 
sample free 
on request. 








TRADE MARK REG. U.S.PAT.OFF 


DURABLE REDWOOD BARK 


j 
KTOM 
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Tough wiry fibres 
from Redwood Bark give PALCO 
WOOL its ideal insulating prop- 
erties. Efficiency .255 B.t.u. 
(Peebles’ test). Permanent—non- 
settling — sanitary. Economical 
— easy to install. 


THE PACIFIC LUMBER COMPANY 
SAN FRANCISCO - CHICAGO 
LOS ANGELES - NEW YORK 











Temperature Control PLUS Humidity Control 
Air Circulation PLUS Air Purity... 


AIR CONDITIONED 


Refrigeration 





CARRIER CORPORATION, Syracuse, N. Y. 














JAMISON COLD STORAGE 
DOOR COMPANY 
HAGERSTOWN, MD., U.S. A. 
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Cut first cost, upkeep with 
this sturdy All-Stee! body 





1. Parts for Lindsay Structure bodies 
are die-formed by standard mass pro- 
duction methods in 4000 sizes, so that 
any size body can be built. 





2. Side framing is assembled on the 
floor, then raised into place and bolted 
together. No cutting or fitting. No spe- 
cial tools are need 





3. Panel sheets are set into flanged 


frames. They are “drawn” flat under 
even tension to take wracking stresses 
from the framing. 





TRADE ls MARK 


Lindsay Structure truck bodies 
are built to exact specifications 
on any type of chassis. Lindsay 
Structure is protected by U. S. 
Patent 2017629 and U. S. and 
foreign patents applied for. 

















Available in exact size 
you need, for trucks or trailers 


@ Now you can get a tough all-steel light- 
weight body without paying extra for either 
premium metals or complex assembly 
methods. To gain these advantages, order pat- 
ented Lindsay Structure for all your bodies. 

Lindsay Structure bodies withstand the 
pounding of heaviest loads. Their lightness 
is due to use of the patented L-S construc- 
tion principle. 

LS all-steel bodies are built to exactly 
the size you need. They are fitted to any 
truck or trailer chassis. They are suitable 
for any type of cargo. They can be insu- 
lated and refrigerated. 


L-S Reduces 
Dead Weight 


Use of Lindsay 
Structure for this 
refrigerated meat 
body reduced dead 


Savings in body construction are made 
possible by fabrication of Lindsay Structure 
parts at the factory, using mass production 
methods. Panels in 4500 sizes are available 
for immediate delivery and make possible 
construction of any type body, without ex- 
tra cost for special parts. 


Find out about Lindsay Structure truck 
and trailer bodies without obligating your- 
self! Don’t wait until you need a new body! 
DO IT NOW! Send the coupon below for 
the Lindsay Structure Bulletin giving com- 
plete information! 





weight 800 lbs. 
Insulated with Dry- 
Zero. Built by San 
Antonio Body Co. 
for Roegelein Pro- 
vision Co., both of 
SanAntonio,Texas. 








LINDSAY 


STRUCTURE 
TRUCK BODIES, 














MAIL . 
TODAY 


DRY-ZERO CORPORATION 


222 North Bank Drive 
CHICAGO 






60 East 42nd Street 
NEW YORK 
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NOW! Learn about money- 
saving Lindsay Structure 
truck and trailer bodies. 


USE THIS COUPON 


ee ee en ee ee ee ee 


DRY-ZERO CORPORATION: Without obli- ! 
— send the free Lindsay Structure.Bulletin | 
and complete iaievenatinn about Lindsay Struc- i 
ture nak: and trailer bodies. j 
Pa ccccechcadenks ev eabewteatein 4 
EE 00cndkistusbnctsonssteweees ; 
BE cdcicinac case sdndwecwehetaesenosee I 

| 
MINIS, ois ctctarcrann ee nacime eilaoamauennis | 
1046 t 


sca dealer lg ain cite alleen 


Page 35 











| ) see us, won't you? 
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Pork and Lard Strengthen 
With Drop in Hog Receipts 


Prices rise in fresh pork and carlot 

markets—Joints and D. S. meats 

stronger—Lard recovers on packer 

and short buying—Good demand for 
barreled pork. 


ARKET for pork meats was 
M strong during week just ended 

with a day-to-day upturn in the 
market for most products. Fresh pork 
loins sold on Thursday 2%c to 3c above 
a week earlier, and hams, picnics and 
most dry salt cuts were considerably 
stronger, as were green American bel- 
lies. Square cut and seedless bellies 
were steady to firm. Lard fluctuated 
considerably but Wednesday’s prices 
were higher than those of the preceding 
Thursday. On the Chicago Board of 
Trade Thursday was observed as a na- 
tional holiday. 


LARD 


Continued moderate receipts of hogs 
and fair cash trade with little selling 
pressure resulted in a stronger market 
on lard this week. There were some 
low spots, particularly evident at the 
close of the preceding week. Prime 
steam cash was quoted at 6.67% n, 
loose at 6.45 and leaf at 6.50 n on 
Wednesday. On the preceding Thurs- 
day, cash was quoted at 6.50 n, loose at 
6.10 ax and leaf at 6.05 n. 

The lard futures market at Chicago, 
after displaying considerable heaviness 
because of liquidation and selling in- 
spired by a less active cash lard de- 
mand, recovered somewhat under buy- 
ing by packers and shorts as the result 
of some falling off in the hog run, less 
favorable prospects of an early end of 
hostilities in Europe, and_ buying 
thought to have been for domestic or 
export trade, or both. 


At New York demand was fairly 
good but the market was irregular. 
Prime western was quoted at 7.15@ 
7.25c; middle western, 7.15@7.25c; 
New York city in tierces, 6%@T7e, 
tubs, 7% @7%c; refined continent, 7%4 
@7%c; South America, 74%@7%c; 
Brazil kegs, 742@7%c, and shortening 
in carlots, 10c, smaller lots 9%c. 

During August, domestic lard con- 
sumption amounted to 96,498,000 lbs., 
the heaviest monthly figure since Janu- 
ary, 1934. Consumption in August, 
1938, was 70,000,000 lbs. Exports of 
lard during August amounted to 22,- 
848,000 Ibs. compared to 10,842,000 lbs. 
a year earlier. Production of lard in 
August totaled 91,676,000 lbs. against 
73,971,000 lbs. a year earlier. Domestic 
consumption and exports in August 
greatly exceeded production, and ac- 
count for the fact that lard stocks have 
been on the decrease. 


Hocs 
Some weakness was evident in the 


Chicago hog market during the early 
part of the week which was soon re- 
flected in receipts and a firming up in 
prices. Average price rose from $6.80 
on Monday and Tuesday to $7.00 on 
Wednesday and $7.05 on Thursday. 
High top for the week was made on a 
few loads on Wednesday but this 
dropped back 5c on Thursday to $7.25. 
This was equal to the top on the previ- 
ous Thursday but as an evidence of 
the strength in the market, the average 
this week was 30c higher on the closing 
day. Heavy hogs continued in relatively 
small supply and packing sows consti- 
tuted about 15 per cent of the runs. 
On the closing day practically all good 
butchers ranging in weight from 200 
to 300 lbs. moved within a 25c range, 
from $7.00 to $7.25, mostly $7.10 and 
up. Good smooth light packing sows 
sold up to $7.00. Good and choice light 
hogs, weighing from 160 to 200 lbs. 
sold from $6.75 to $7.10 on late sessions. 


CARLOT TRADING 


Green regular and skinned hams were 
strong as were all averages of picnics 
while green seedless bellies were steady. 
Green American bellies were strong 
and dry salt meats firmed up consider- 
ably. There was some evidence of tight- 
ness in offerings of light green regu- 
lar hams in a carlot way during the 
week and this situation already prevailed 
in the heavier averages. A week ago 
the market was flooded with offerings 
but there was little evidence of a simi- 
lar situation during the period just 
ended. Skinned hams enjoyed a good 
trade with particularly good demand 
for the heavier averages. Picnics were 
in strong demand and prices moved up 
fast. Pickled picnics were offered and 
sold at the same price as green. Trade 
in green bellies was very active with 
some strength in price shown toward 
the end of the period. Dry cure bellies 
moved in a fair way at 11%c for the 





AUGUST LARD EXPORTS 


The United Kingdom, Cuba and 
Puerto Rico were the best lard custom- 
ers the Continental United States had 
during August. Mexico was the fourth 
largest customer. Exports for the 
month to these and some other coun- 
tries, including Latin America, were 
as follows: 

Ibs. 


Te: I os hic ok 0 8040-55.445505 08s 14,547,190 
CR skciwea dene teseceobesesdcnese seas 4,301,967 
We TON ois 6v.s sek oeheRereee sanek ass 3,671,921 
pS eee Pape ee eens aes a 1,007,261 
I oo cnvivarncucsendeetae ceeusyevses 531,931 
I « wisn eae cand veet anes 5200 ra nteun 236,940 
NN Ag Chl cue stnhi Ve peiitewceioe 453,217 
Dominican Republic ................+..- 202,284 
I TD. Civ inibic. 90s hen Bee dednsieiedees 189,000 
DT PO er a ee ee 133,015 
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lightest average. There was good de- 
mand and considerable price strength- 
ening in dry salt bellies, with fat backs 
unchanged in price but firm and in fair 
demand. 


FRESH PORK 


All fresh pork cuts were strong dur- 
ing the week, loins particularly showing 
a sharp rise on light cutting. Demand 
was good for Boston butts, boneless 
butts and spareribs. Light loins showed 
a steady rise, until on Thursday they 
were 244c@3c higher than on the pre- 
ceding Thursday. On the closing day of 
the period 8/10 loins sold at 19¢ against 
16@16%c a week earlier; 16/22’s sold 
at 15¢ while a week earlier they moved 
at 12@13c. Similar rises were shown 
in other averages. Boston and boneless 
butts were %@lc higher than the pre- 
vious week. 

BARRELLED PORK 


There was good demand for barrelled 
pork at Chicago during the week, parti- 
cularly the 80/100 pieces per bbl. Prices 
were 50c down for this average at 
$15.00. The 30/40 was quoted at $20.50 
and the 100/125 at $14.50. At New 
York demand was fair with the market 
barely steady. Mess was quoted at 
$20.75 and family at $21.25 per barrel. 


SAUSAGE MATERIALS 


Regular pork trimmings sold on 
Thursday of this week at 10%c com- 
pared with 74c@7%c on the preceding 
Thursday. Special lean trimmings were 
le higher at 15¢ and extra lean trim- 
mings were unchanged at 17c. Regular 
trimmings sold this week above the 
price of green seedless bellies. 

(See page 51 for later markets.) 


BIG DROP IN LARD STOCKS 


Although approximately 100,000 more 
hogs were slaughtered under federal in- 
spection during September than in Aug- 
ust, stocks of pork and lard on Oc- 
tober 1 were well under those of Sep- 
tember 1, indicating good consumptive 
outlet for pork products. Stocks were 
well below the 5-year average on Oc- 
tober 1, although hog slaughter for the 
period was much above the 5-year aver- 
age kill. 

Stocks on hand in the United States 
on October 1, with comparisons, were 
as reported by the U. S. Department of 
Agriculture as follows: 





Oct. 1, °39, Sept. 1, ’39, 5-year av., 
Ibs. Ibs. Oct. 1, -Ibs. 
Beef, frozen... 26,751,000 22,358,000 
In cure .... 7,252,000 7,234,000 
Cured ...... 2,977,000 3,435,000 
Pork, frozen 68,588,000 110,506,000 74, 
. 8. in cure. 34,248,000 40,304,000 
D. S. cured. 28,790,000 33,461,000 
S. P. in cure.114,928,000 114,574,000 
S. P. cured. 54,142,000 62,087,000 
Lamb and mutton, 
frozen ..... 3,031,000 2,459,000 2,271,000 
Froz. & cured 
trmgs., etc.. 59,228,000 65,985,000 65,180,000 
a Pee 78,472,000 110,378,000 87,552,000 
Product placed in 
cure: Sept.,1939. Sept., 1938. 5-year av. 
Beef, frozen .. 18,071,000 14,213,000 057,000 
Beef put in cure 5,693,000 7,232,000 6,334,000 
Pork, frozen .. 26,496,000 27,491,000 25,920,000 
D. 8S. pork in 
eee 38,213,000 29,764,000 26,091,000 
S. P. pork in 
— 144,513,000 129,932,000 108,121,000 
Lamb & mut 
ee 1,352,000 1,038,000 1,062,000 
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SUPER-QUALITY REGULAR UTILITY SAFETY KNEE BOOT 


For hosemen, washers, and other employees exposed to 
the hazard of dropped hose nozzles, tools, and other toe- 
crushing weights, this extra fine quality boot with a 
cleated black carbon rubber sole is especially desig 


Stock No. 1107—Super-quality, heavy duty black rubber 
knee boot. See list of features at right. In stock in sizes 
5 to 12, whole sizes only. 109—Same as 1107 except 4 
storm boot, reinforced at knee. 6 to 12, whole sizes only. 
1112—Same as 1107 except full hip boot, reinforced at 
knee. 6 to 12, whole sizes only. 

THESE STYLES ALSO AVAILABLE IN LIGHTER WEIGHT 

“STANDARD” QUALITY. 





LEHIGH SAFETY SHOE 














LEHIGH PAR-GRIP 
NON-SKID SOLE 
SAFETY BOOT 


FLAT SOLE made in one piece 
from heel to toe gives twice 
the traction area of ordinary 
boot soles, while deep, dia- 
mond-shaped, flexible rubber 
suction cups “squeegee” 
liquids away and grip floor 
like leeches. 


Stock No. 1113 — Super-quality, heavy 
duty black rubber knee boot with extra 
heavy black rubber sole moulded in 
deep-grid, anti-skid pattern and double- 
vulcanized to upper. Extra heavy drill 
lining, genuine leather insole, steel toe 
box in reinforced construction as shown 
in style 1107 below. Made throughout to 
give super service on the most gruelling 
jobs. In stock in sizes 5 to 12, whole 
sizes only. 


DESIGNED EXPRESSLY TO PREVENT 
DANGEROUS SLIPS AND SKIDS 
ON WET AND GREASY FLOORS. 


HUSKY LEATHER WORK SHOE 
WITH STEEL TOE BOX 


long-wearing leather work shoe with armor- 
plate steel toe protection for workmen handling 
tools, carcasses or other heavy objects in de- 
partments where floors are normally dry: 


Stock No.837 — Brown elk blucher shoe with two, 
sturdy, full oak leather soles, whole rubber 
heel. Half-gusset tongue, th grain leath 

insole, long-wearing top-quality Goodyear 
Welt construction. Sizes 4 to 14. E wide only. 





COMPARE THESE QUALITY FEATURES: 


1—Strong binding at top prevents tearing 
2—"“Layered” construction for extra wear 
3—Reinforced counter shaped to FIT at heel 
4—Wide, moulded rubber heel wears longer 
5—Sole strongly vulcanized to upper. 
6—Extra strong, 14-iron, anti-skid cleated sole 
7 — Heavy rubber reinforcing over STEEL TOE BOX 
8—Extra-heavy, moisture-proof drill lining 
9Y—GENUINE LEATHER INSOLE prevents excess 
perspiration, eliminates “burn” 
10—Extra wide flange holds steel toe in place 


For complete illustrated catalog and prices, write direct to 


CQ, ALLENTOWN, PA. 
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Hog Cut-Out Results 


ARKED improvement in demand 
and prices of fresh pork cuts and 
a generally firmer market prevailed for 
all products during the week. Easi- 
ness in hogs was evident early in the 
week, but disappeared with moderate 
runs and most good barrows and gilts 
sold Thursday at $7.00 and up. Top for 
the week was $7.30 and Thursday’s top 
was $7.25, with the average price above 
$7.00. Demand continued good for 
heavier weights. Well-finished, 200 to 
300-lb. butchers sold Thursday at $7.00 
@7.25, mostly $7.10 up, with good 
lights from $6.75@7.15. 

Good packing sows were in demand 
to supplement relatively light receipts 
of heavy butcher hogs. Sows consti- 
tuted only about 15 per cent of the run 
at Chicago and commanded good prices. 
Light butcher kinds sold up to $7.00. 


Receipts at 11 points for the four 
days totaled 217,000 head, 22,000 more 
than a week ago, 67,000 less than a 
year ago and 22,000 more than two 
years ago. The drop in receipts was 
attributed to weak prices, as farmers 
have been watching markets closely and 
slow up on shipments when declines 
continue. 

The test on this page is worked out 
on the basis of good barrows and gilts 
of the weights shown. Chicago costs 
and credits are used. Only first quality 
hogs will cut as advantageously as 
those shown in the test. 


CURED PORK PRICES 


Prices at Chicago, September, 1939, 
reported by U. S. Dept. of Agriculture: 


Sept., Aug., Sept., 
1939. 1939. 1938. 
Hams, smoked, reg. No. 1— 


Be PR ORs céceenessaaka om. “ $20.25 $23.7 
i. 1 2 Serer 20.05 23. By 
ge es a1 44 19.45 23.88 
| ge eee 21.44 19.45 23.94 

Hams, smoked, reg. No. 2— 

Rs ans ccnaenkaee 19.60 18.65 21.94 
Be Oh Gir esacusceaction 19.60 18.05 21.94 
Se Bs Pv adpccevcsates 19.60 18.05 21.94 
SP Oe Bes cewednsace 19.60 18.05 21.94 

Hams, smoked, skinned, No. 1— 
Se ke Oe 22.5) 20.20 24.88 
18-20 Ibs. oo ae 18.80 24.12 
Hams, smoked, skinned, No. 2— 
BOON TGs CFs «05 c0 06505058 20.84 18.20 22.12 
IB-ED TAS. OBis.0 ide. csevacce 19.94 17.10 20.75 
Bacon, smoked, No. 1 dry cure— 
oe ene 21.06 18.00 25.25 
OOP TR, Oiicccvececvccss 20.00 17.00 24.25 
Bacon, smoked, No. 2 dry cure— , 

8-10 BS. OV... cccccccccvse 17.44 14.50 22.00 

1O-2D The. BV... scccacccces 16.19 13.50 21.50 
Picnics, smoked— 

OE TR Dive cecscunscees 16.62 14.10 16.88 
Backs, dry salt— 

ae ee 7.86 6.12 8.62 
Lard— 

Refined, H.W. tubs....... 9.60 6.48 8.91 

Substitutes .............4. 9.68 8.75 10.25 

Refined, 1 Ib. cartons..... 9.98 6.64 9.16 


SPACING HOGS IN COOLER 


How about spacing hogs in the cooler? 
Have your men read chapter 4 of “PorK 
PACKING,” The National Provisioner’s 
pork plant book? 


LIVERPOOL PROVISION PRICES 


Liverpool prices for the week ended 
September 29: 
Sept. 29, Sept. 22, ag 30, 
1939. 1939. 
per cwt. per cwt. oaraee. 
American green 
bellies ....... $10.37 $10.12 $14.87 


Danish Wiltshire 
GND dccsdscce 17.17@17.89 16.75@17.45 21.08 


S60 006 0% 15.20@15.92 14.88@15.53 20.12 
Pree i short 


cut green hams 16.81 16.40 20.49 
American 
refined lard.... 7.60 7.42 10.49 


CANNED BEEF IMPORTS 


Imports of canned beef into the 
United States during August, 1939: 


BRBOARE i000 ce ceccctncnsegsessecsosves 8,518,566 
EE Maseh.69 6-5 404.5 0noweesea' eehea canede 713, 
Aten wa Paid bene rdedibelenes es Ses eeanee Pp eee 
raguay Semi nveeUese Set bineasce koe ae naam 567, 
EEG dvicic.iis occu chidelne casa eure eanens 24,847 
Netherlands EO Ey 1,125 
I aig dsa sk cwacweuaceantoeeneseteeeee 60 
MED u8-6:44 4490060 0ecbe been aenwetssnNen 7,514,864 
WO op Shee pkcenwaskesa say oteeawaed $730, 


U. K. DROPS NITRITE BAN 


London advices indicate that the Brit- 
ish Ministry of Foods will take steps to 
prevent any hindrance to importation 
of American nitrite-cured hams upon 
arrival in England. It has been stated 
that shipments may begin at any time. 
































HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 
(Hog prices and product values based on THz NaTIONAL PROVISIONER DaILy Market Szeviceg, cutting 
percentages taken from actual tests in Chicago plants.) 
Per Cent Price Value Per Cent Price Value Per Cent Price Value 
live per per cwt. live per per cwt. live per per cwt. 
Ib. alive wt. Ib. alive wt. Ib. alive 
180-220 Ibs. 220-260 Ibs. 260-300 Ibs. 
PE FINNIE 5 acs o.g + 5 5 emcewion 14.00 138.3 $ 1.86 13.70 148 $ 2.03 13.50 16.4 $ 2.21 
III isin otk wa. > Sw aca b's 60 Saco 5.60 10.8 -60 5.40 10.8 58 5.10 10.4 53 
errr ee 4.00 13.8 -55 4.00 13.6 .54 4.00 13.4 .54 
Ne ee 9.80 17.0 1.67 9.60 16.6 1.59 9.10 15.6 1.42 
EE MT oc ss «oo tades a cies 11.00 10.0 1.10 9.70 10.0 97 3.10 9.5 .29 
ME SUS TONS as 5d oo ho s.asaeerane ames eam ania 2.00 5.9 12 9.90 5.8 57 
EE 6 oon. 5 vein meres 1.00 4.5 .06 3.00 49 15 4.50 5.4 24 
Plates Gm JowlS... 665... 00 oseesis 2.50 4.7 Bi 3.00 4.7 14 3.30 4.7 16 
EE ais. anateiw rein WN ia wo ew See 2.10. . 6.0 13 2.20 6.0 13 2.10 6.0 13 
Pe Ge MRE, BON, We. crciccaces 12.40 6.3 -78 11.50 6.3 72 10.20 6.3 64 
0 WERE Re ere 1.60 11.8 18 1.60 11.2 18 1.50 Ti. 17 
Ln re 3.00 9.5 .29 2.80 9.5 27 2.70 9.5 .26 
Feet, tails, neckbones............ 2.00 mp8 .07 2.00 ates 07 2.00 07 
iE SE IES oo ok cos Kec eicwcee ewes ote 30 saws 30 otatiee 30 
TOTAL YIELD AND VALUE...69.00 $ 7.70 70.50 $ 7.79 71.00 $ 7.53 
Cost of hogs per cwt.......... $ 7.07 $ 7.18 $7.12 
Condemnation loss ............ 04 .04 .04 
Handling and overhead........ 61 52 AT 
TOTAL COST PER CWT ALIVE $ 7.72 $ 7.74 $7.63 
TOE: CRIES vince ccddcweens 7.70 7.79 7.53 
TE ae .02 10 
ee ee ee ee .04 a uae 28 
WHE WORSOWE: 05.0 00s ch eccwtcn xe .05 — 
PE NE - Ms 80 cos bwdaccves 12 < 
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CONVENTION HEADQUARTERS 
OCTOBER 20-24 


Hotel Knickerbocker ~ Room 212 








Invitation to 
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BOOTH 45 


See the 6 NEW USES FOR 
ZIPP CASINGS — New 


selling punch—Important 


production savings. 


All Types 
All Sizes 


IDENTIFICATION, INC. 


4541 N. Ravenswood Ave., Chicago, Ill. Phone: LONgbeach 3227 














FLOOROSIS 


IS YOUR 
GREATEST 


DANGER 


Floorosis (broken, rutted, 
crumbling cement floors) 
offer more hazards to 
workmen and materials 
than any other plant 
danger. Repair your 
floors now with Cleve- 
O-Cement. 





Cleve-O-Cement, used for years by America’s leading 
plant managers, is different from all other floor patching 
materials. It is mot an asphalt composition. Dries flint 
hard overnight. Is unaffected by heat, cold, or even lactic 
acid. Can be applied in coolers without disrupting oper- 
ations. Look to safety on your floors, then write for FREE 
TRIAL TEST Offer. 


SEND FOR FREE TRIAL TEST OFFER 


The Midland Paint & Varnish Co. 








9119 RENO AVE. CLEVELAND, OHIO 
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WEEK'S TRADING IN LARD 


Friday, Oct. 6—Volume of sales: 
Oct., 4; Dec., 14; Jan., 29; May, 18 
sales. 


Open interest: Oct., 56; Nov., 7; Dec., 
555; Jan., 319; Mar., 15; May, 158 lots. 

Saturday, Oct. 7—Volume of sales: 
Oct., 2; Dec., 37; Jan., 32; Mar., 1; 
May, 10 sales. 

Open interest: Oct., 55; Nov., 7; Dec., 
588; Jan., 324; Mar., 16; May, 157 lots. 

Monday, Oct. 9.—Volume of sales: 
Oct., 4; Nov., 1; Dec., 21; Jan., 20; 
May, 17 sales. 

Open interest: Oct., 55; Nov., 6; Dec., 
526; Jan., 325; Mar., 16; May, 161 lots. 

Tuesday, Oct. 10.—Volume of sales: 
Oct., 4; Dec., 12; Jan., 6; May, 4 sales. 

Open interest: Oct., 53; Nov., 6; 
Dec., 532; Jan., 325; Mar., 16; May, 
162 lots. 

Wednesday, Oct. 11.—Volume of 
sales: Oct., 19; Dec., 34; Jan., 12; Mar., 
5; May, 15 sales. 

Open interest: Oct., 50; Nov., 6; Dec., 
519; Jan., 327; Mar., 18; May, 162 lots. 

Thursday, Oct. 12.—Holiday. No 
market. 


CASING IMPORTS AND EXPORTS 


Foreign trade in casings during Au- 
gust: 




















IMPORTS. 
Sheep, lamb 
and goat, Other, 
Ibs. Ibs. 
France ..... c- 2a 
ee ee See 
U. 8S. S. R. (Russia)...... a. eee 
oT 9,352 7,62 
CE ein cwabees we daww see's 12,186 188,288 
bial iclacieaveactnaned 2,935 342,313 
Brazil 5,483 
Chile 142 
Paraguay .. 28,965 
Sa eee, ee 
Uruguay 40,400 
| eee ee 8 «=———i‘iéh 
ho poh Wik brdase po 80 wat a6 ere ae 16,603 28,624 
OO | Sree 
DEE Seratadics oon iG sie6 ice | 
RASS eee eee eee 2 ee (i fae 
SDE, sisvcnrateta cn ee aiiciane oor 2 eee 
PD ince aun «nelnne pene io” aa 
uc ilvose So etas ues aged 94,210 24,035 
PT ME. cceueechecv cen ews ae 8 0=—S—é«t ns 
ee fe ee ore eee 0 C*  wentes 
ME So en os fas eee SES a” oie 
BEE ou growls acine ores ee neaane Se See 
INS Sarre age ox ec Wl locouak us omit eC (neem 
SE ike. 0 840-46 CUP mes ns 64 be ears . a oo 
MEG cha ties Gaerne an ore otacanl 435,351 665,874 
WOES Sviecwcssceeseeteceen $517,453 $61,133 
EXPORTS. 
Hog, Beef, Other, 
Ibs. Ibs. Ibs. 
Belgium 154,087 2,678 
Denmark .. ~~) eas 
Finland i errr 
Serres le 878 
Germany LCL 
ER eee De - sence 
Netherlands ........ 20,2 17,859 21,250 
| Sr er Cee sc cweas 
et 13,911 16,870 90 
Ee eee ee 
United Kingdom :391, 114 22,367 20,924 
REED Sa Ciuceccusciccve Gueee 3,470 55,439 
FREES ER eee em ee cre 40,684 21 
aS 1,160 22,946 974 
Dominican Republic ..... ..... 11,620 92 
TE cena. > pede 3,300 
British India ............ re ame ee eee 
ee 44,333 22,970 23, 
ST EE vc as.. ceveve FO ee 4,745 
Un. of So. Africa... a —a——— 8,000 
WEE whcGatacusenes ‘. 55 959 1,172 
Pare .652,156 494,368 143,653 
WEEE sewmeiu | $222'341 $60,817 $68,574 


Watch the Classified Advertisements 
page for bargains in equipment. 








CASH PRICES 


Based on actual carlot trading Thursday, 


October 12, 1939. 
REGULAR HAMS. 


Green. *S.P. 
Ee co cconwtveeneeamenee 13% 14%n 
MEE scaveusevegeenesce sale 13% 144%n 
MEE. Siisintr ners bikes seus 13% 1444n 
BEE in don enicis.oe scee ee 1344@13% 15n 
WOae WOME oc ncccwtunses . 
BOILING HAMS. 
oe *S.P. 
16% 17% 
16% @16%% 17% 
16% @l6% 7 
16% 
16% 
SKINNED HAMS. 
Green. *S.P. 
MD FAG b:aerecs cts comseaenemaen 14% 15% 
EE. denice eedeieenaweids 15% 17 
RE aan apeeatam. WENN Oe 17 18 
eer rere 17 18 
DED aeeeneeen tits rkees 16 1? 
MMR? (a iickic whiiateleie a6 4.4 tating 13% 14% 
SEE ities gacken (ee wd tN MS 12% 13% 
BE wicctesesetnetouguwae 12% 1344 
BG ccrebaseeekss<ien ges 12% 13 
25-up, No. 2’s inc........ 12 coce 
PICNICS. 
Green. *S.P. 
Be scccceskeucses cee 11% 11% 
CM innsceswkasaceceaeee 11% 11% 
CPE a a eee 10% 10% 
SEE. acdc qwaninewsacveenat 10 10% 
DE 26 Cadiapen snseNes anda 10 0 
SO, De: TS BG... ncisece 9% @10n 
Short Shank %&c over. 
BELLIES. 
(Square cut seedless) 
Green. *D.C. 
ee cite eaiewatancel 10% 11% 
| eae A eC 10% 11% 
BE (oheccseginminrns hales.s 10% 11% 
SE ahs es tewiuban cute ous 10% 11% 
MED  vts0sse0nievaecaeeat 10 11 
PED -civeheowsherenencneh 9% 10% 
*Quotations represent No. 1 new cure. 
GREEN AMERICAN BELLIES. 
BEE wis-cin's hic CERRCRS EER TEE RUE CE CREO COSTS OS 744-8 
DED. 2S ved eVETRSCUSS EPaNee CORED Se OOK CORN 7b 
D. 8S. BELLIES. 
Clear. Rib. 
ne ae er 7%n 
ET ace rene dong heets 7%n 
a) es ee 7% 1% 
ENS Tae 7 1% 
EEE av dnnwkéegiv aah s ees 6% 6% 
PO RRR Gr re 65% 6% 
GER i. ctweh deedbag hbase ed 6% 6% 
D. 8. FAT BACKS 
MMs anak invelbip nacae Scone aera pare tae yale 55% 
IN stasis cio ara dati e wk mie ie Melaca Bd Tae ie woes 5% 
RAS ee ore 6% 
DMD: 6-060: ca venice adr wees te esb xe 64@ 6% 
SI see <cab is Sieh ts oes tare nig Ms lean te ss 6%@ 6% 
BEE no 0 oaene Cen mrabth on ches 8% 6% 
SEED 0 :n:icte.n; > ai orcs alone ethan dale aaa aves ax 
WE os cepaddeusbetaeuass yrhanbemis ™ 
OTHER D. S. MEATS. 
Regular Plates .......... 6-8 Tn 
OD OSS 4-6 546n 
ee | a er ere 4%@ 5 
Bis? Ba) anatase ttn sé ¢'0.40-6 8b.0s Kbae cass 5 
Green Square Jowls...............00% 6% 
ee 5 
LARD.* 
Ny Se INS cin. 66 8 0 -6'0 oe Se caveenee 6.67146n 
ce eer rere 6.45 
a ere rer ere eee 8.50n 
PE TE Si eceeyenicass,ce sedbasiewe enna’ 6.50n 
*Wednesday, Oct. 11. (Thursday, a _ holiday. 


No market.) 


EXPORTS OF SPECIAL MEATS 
Meat specialties exported in August: 


Aug., 

Lbs. 
Kidneys and livers......... 1,278,010 
TOMBZUCS ccccccccccccccccce 455,959 
Poultry and game.......... 331,068 
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Aug., 
Value. 
$125,451 
81,373 
53,642 





FUTURE PRICES 


SATURDAY, OCTOBER 7, 1939. 


LARD— 
Open. High. Low. Close. 

Oct. ... 6.55 6.55 6.20 6.22%ax 
Rr ee “cas 6.25n 
Dee. ... 6.65 6.65 6.30 6.30 
Jan. ... > - 7 6.75 6.37% 6.40 
Mar. ... Pe 6.90n 
May ; 7. 3s 7.35 7.00 7.00b 
CLEAR BELLIES— 
Jan. . 6.75 6.75 
Mar in 7.00n 
, 7.35ax 

MONDAY, OCTOBER, 9, 1939. 
Ot. .. 6 6.35 6.30 6.30ax 
Nov. ... 6.25 6.30 6.25 6.30b 
Dec. ... 6.30 6.47% 6.25 6.40b 
Jan. ... 6.42 6.57% 6.35 6.50 
Be. s00 cose one 6.95ax 
May ... 6.97%4-95 7.10 6.95 T.07T%b 
CLEAR BELLIES— 
ee 6.75ax 
Mar 7.00n 
Be ~ weston ee 7.35n 

TUESDAY, OCTOBER 10, 1939, 
Oct. ... 6.32% 6.45 6.32% 6.45ax 
es cece cess .45b 
Dec. ... 6.37% 6.57% 6.37% 6.55-57% 
Jan. ... 6.57% 6.65 6.55 6.65ax 
Mar 7 ace avin ee 7.05b 
May - 7.12% 7.20 7.10 7.20 
CLEAR BELLIES— 
BO oie aes a 
Mar 7.00: 
EN | iv, aac 7.35n 

WEDNESDAY, OCTOBER 11, 1939. 
Oct. ... 6.45 6.65 6.45 6.62% 
eae Pron 6.65n 
Dec. ... 6.60 6.75 6. 47% 6.72% 
Jan. ... 6.60 6.82% 6.60 6.82% 
Mar. ... 7.12% 7.22% 02% 7.22%b 
May ... 7.25 7.40 7.17% 7.40ax 
CLEAR BELLIES— 
Jan. ... 6.75 ree pas 6.75 
MG aa'chaeans AS ieee 7.00n 
_ 2a 7.35n 
THURSDAY, OCTOBER 12, 1939. 
Holiday. No market. 

FRIDAY, OCTOBER 13, 1939. 
Oct. .... 6.77% 6.77% 6.70 6.72%eb 
BR... 200 teehee: ““teanee? seende 6.6744b 
Dec. 6.82% 6.82% 6.75 6.774%4b 
Jan 6.9214 6.9244 6.85 6.85b 
Mar 7.35 7.35 1.5 7.30 
May 747% 7.50 7.40 7.40b 
CLEAR BELLIES— 
oe ee 6.85b 
MS aie al ahr) Pease Mbmateon a 7.00b 
ME Cas Settee. eee Tkeavas 7.35b 





MEAT IMPORTS AT NEW YORK 


Imports for the period September 28 
to Oct. 4 inclusive, at New York. 







Point of Amount, 
origin. Commodity. Ibs. 
Argentina—Canned corned beef............. 44,941 
—Beef extract in tins............. 24,976 
Canada—Fresh beef livers....... 6,505 
—Fresh chilled pork cut 31,841 
—Smoked sausage ..... 1,930 
—Smoked bacon ..... 3,945 
—Cooked ham in tins........ ... 297% 
Denmark—Cooked picnics in tins........... 434 
Italy—Smoked sausage ................0055 11,070 
IE MIU + io 'nsu 4 3'6-5 04.0 0k a eR w Oe e4 4,147 





CASH AND LOOSE LARD 


Prices of cash, loose and leaf lard on 
the Chicago Board of Trade 


Cash. Loose. Leaf. 
Saturday, Oct. i: ecoe 6.300 ee 
Monday, Oct. 9........ 6.35n 6.25ax 6.25 
Tuesday, Oct. {0 wecesioe 6.50b 6.15 6.25n 
Wednesday, Oct. 11.... 6.67%n 6.45 6.50n 
Thursday, Oct. 12...... Holiday. No market. 
Friday, Oct. 13........ 6.80n 6.50 6.75 
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ingers on the Pulse 
OF EVERY 


Every hour of every trading day markets 
are shifting, prices are changing, trades 
are being completed. And every change 
in market conditions means a change in 
the value of your holdings, or a fluctua- 
tion in profit possibilities of transactions. 


Your broker, with his finger constantly 
on the pulse of every important 
market in every part of the 
country, is constantly in touch 





oon. & Whitting 
rovisions 
327 S. LaSalle St., Chicago 
Roesling, Monroe & Co. 
Ve Oils 


e le 
327 S. LaSalle St., Chicago 













KNOW LEDGE 
EXPERIENCE 








IMPORTANT MARKET! 


with changes in prices, trends, supply 
and demand. His entire energy and full 
resources are at your service. 


Whether you are buying or selling, the 


knowledge, training and experience thag 


brokerage service provides will help you 
to better trading results, quicker action, 
and the highest obtainable 
returns from your sale or in- 
vestment. 





> sae —— her 


327 S. rTaselle St., Bee icago 


John W. Hall, Inc. 
Packinghouse By -Products 
327 S. LaSalle St., Chicago 


J. C. Wood & Company 


Snow Brokerage Co., Inc. Provisions— Bee; Hess-Stephenson Co. 
-Products— Vegetable Oils By-Products—Ve Oils Provisions— 
1 N. LaSalle St., Chicago 141 W. Jackson Blvd., Chicago 327 S. LaSalle St., Chicago 
Sterne & Son Co. Zimmerman Alderson Carr Company E. G. James Pe 
. — Vegetable Oils Tallow—Grease— Vegetable Oils Provisions— ~~ 
S. LaSalle St., Chicago 105 W. Adams St., Chicago 332 S. LaSalle St., ‘a 
Sunderland & De Ford The Pe Commission Co. Lacy Lee, Inc. 
Pre Be ws Prd mite 
327 S. LaSalle St., Chicago 307 Ss. alle St., Chicago 141 W. Jackson Blvd., Chicago 
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Tallows and Greases Show 
Steadiness Late in Week 


N. Y. extra off ‘4c with sales at 6c— 
Prime sells at 6c and producers with- 
holding offerings in expectation of 
rise—White grease quoted at 6@6 ec, 
Chicago—By-products easier but little 
selling pressure apparent. 


TALLOW.—tThe tallow market at 
New York displayed further weakness 
during the past week. Extra sold at 6c, 
delivered, which was a decline of 4c 
from the previous week and a break of 
1c from the recent high. Turnover dur- 
ing week was 300,000 to 500,000 lbs. 


Continued unsettled conditions in al- 
lied and other markets brought further 
selling pressure on tallow and a lower 
range. Local soapers were fair buyers 
at 6c and there were indications that 
further quantities could be sold at that 
level. This gave the market a slightly 
steadier tone at midweek. However, 
buyers were taking only the regular 
local make, and were not showing any 
disposition to climb for supplies. 

Little or nothing was heard of for- 
eign demand for the week. 

At New York, extra was quoted at 
6c, delivered; special, at 5%c, and 
edible, 64% @6%c nominal. 

Tallow futures at New York were 
rather quiet and easier. Offers were 
scarce and bids were in the market 
at 5.90 for October, December and 
January. There was some switching 
from November to March at 20 points 
difference. 


There were no tallow quotations from 
Liverpool and no London tallow auction. 


Chicago tallow market was fairly 
firm this week and prices were un- 
changed. Some prime reported sold last 
weekend at 6c. Large consumer reduced 
his bids early this week to 5%c, Chi- 
cago and Cincinnati, for prime and 5%e 
for special. Prime sold Tuesday at 6c 
and special at 5%c. Market had a 
stronger tone at midweek with offer- 
ings withheld. Edible was offered at 
6%4c, f.o.b. shipping point and prime in 
small way at 6c, Chicago. Thursday’s 
market was a holiday affair but ap- 
peared stronger. Chicago quotations, 
loose basis, on Thursday were: 
iE ERE eh ia eee rae 
PN ID snob hod ssaweccectdeseeen 
Pe 54 cikcadenndatcuddenwecs< 
GIN ecbn.bbiidie sare ciate ee ceues 
SP I iis. 0s Kade 060 ghia endinn keh eee 54% @ 


STEARINE.—The last business re- 
ported in stearine consisted of sales 
from the West to the East at 8%c. 
The New York market was easier and 
quoted at 8%@8%c for oleo, or a de- 
cline of % to %c on the week. 

Trade was moderate at Chicago and 
the market was steady. Prime was 
quoted at 9%c. 


OLEO OILS.—Less active demand 
and a lower range featured this market 
at New York. Extra was quoted at 
10@10%c; prime, 9%@10c, and lower 
grades, 9@9%c, all off 1c from the 
previous week. 

Demand was moderate at Chicago 
and the market was easier. Extra was 
quoted at 10c, a drop of 1c on the week, 
and prime was 9%c. 

LARD OIL.—Demand was slower at 
New York and prices dropped % to ‘ec. 
Extra was quoted at 10c; No. 1, 9%c; 
No. 2, 9%4c; extra No. 1, 9%c; winter 
strained, 10%c, prime burning, lle and 
prime inedible, 10%%c. 

(See page 51 for later markets.) 


NEATSFOOT OIL.—Demand was 
quieter and the market was weaker at 
New York and off 4% to %c. Extra was 
quoted at 10c; No. 1, 9%c; pure, 16%c, 
prime, 10%c, and cold test, 19%c. 

GREASES.—Fair trade and a lower 
range featured the market for greases 
at New York. Prices dropped % to %c 
from levels prevailing a week earlier. 
Further declines in tallow, moderate 
demand from consumers except on de- 
clines, and a generally lower commod- 
ity price trend accounted for the mar- 
ket’s action. Some export interest de- 
veloped on the decline and it was evi- 
dent that recent export sales of greases 
have been larger than reported. New 
York alone cleared 595,600 lbs. during 
the week ended October 7. 


Yellow and house grease traded at 
55¢c. There were later sales at 5%c 
and the market was quoted at that 
figure. Brown was 5c nominal and 
choice white was 6c nominal. 


Greases had a stronger tone at Chi- 
cago this week. Large consumer re- 
duced his bids to 5%c for white grease 
and 4%c for brown on Monday. Couple 
tanks No. 3 tallow sold Tuesday at 5%c, 
delivered Southeast point. Thursday’s 
market appeared firmer although trade 
was quiet because of the holiday. Quo- 
tations on Thursday in the Chicago 
market were as follows: 


Choice white grease...........cseceeeee 6 @ 6% 
A-WRIED. GUORED cicccccccccccdscesvccese @ 5% 
-END BOOGOD: aio onc hc vecsccescécees @ 5% 
Yellow grease, 10-15 f.f.a.............-- 5%4@ 5% 
Yellow grease, 15-20 f.f.a............... @ 5% 
BEOWR BUORBO 6c ccicswceseccccccceacsces 5 @ 5% 


GELATINE IMPORTS & EXPORTS 


Edible gelatine imported into the 
United States during August, 1939, 
totaled 180,980 lbs. valued at $43,607. 
Of this amount, 36,827 lbs. came from 
Belgium, 113,715 lbs. from France, 
27,266 lbs. from Netherlands and 3,168 
lbs. from Germany. Gelatine exported 
totaled 11,933 lbs., valued at $4,953. 
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BY-PRODUCTS MARKETS 


Chicago, October 12, 1939. 
By-products easier this week on hand- 
to-mouth buying. Offerings not press- 
ing. 
Blood. 
Blood market easier; last sales re- 


ported at $3.50, Chicago. 
Pe. my 


WROD occ sc ccdavetcncdecsveneses a @ 3.50 


Digester Feed Tankage Materials. 


Lower trend in this market. Car 
11-12% last sold at $4.25, but buyers’ 
ideas now easier. 


Unground, 11 to 12% ammonia....... $ 3.75@ 4.00 
Unground, 6 to 10%, choice quality... 4.25@ 4.50 
Liquid stick 2... cccoccccccccsccesvese 2.00@ 2.50 


Packinghouse Feeds. 


Quotations in packinghouse feeds all 
ranged lower this week, with market 
quiet. 


Carlots, 

Per ton. 
60% digester tankage..............+- $ 57.50 
50% meat and bone scraps............ 57.50 
BWRseE-MGE) 2. cccccecccccccccccescssce 67.50 
Special steam bone-meal.............- 45.00 


Bone Meals (Fertilizer Grades). 


Bone meals easier and available at 
these quotations, but no trading re- 
ported. 


Per ton. 
Steam, ground, 3 & 5O0..........eeeeee $ 27.50 
Steam, ground, 2 & 26............005- 27.50 


Fertilizer Materials. 
This market easier, with no offerings 
reported. 


™ Per ton. 
High grd. tankage, ground, 

LOGIWUG AM. oc sccvoccccvvees $ 3.00@ 3.50 & 10c 
Bone tankage, ungrd., per ton.. 20.00@22.50 
Hoot meal .....ccccccccvccccecs 3.00 


Dry Rendered Tankage. 


Easy trend in cracklings continued 
this week. Sale low test material re- 
ported early in week at 90c, Chgo.; 
high test nominal around 85c. 


Hard pressed and expeller unground 
up to 48% protein (low test)...... $ ¢ -90 
above 48% protein (high test)...... 

Soft prsd. pork, ac. grease and qual- 
HEY, BOM ocaccccecvccncecvecnscesees 

Soft prsd., beef, ac. grease & quality, 
ton 


eee eee eee eee eee eee eee eee ee) 


@55.00 
@45.00 


Gelatine and Glue Stocks. 
This market quiet and unchanged. 


Per ton. 
Calf trimmings ......ccccrcccccvccce $18.00@20.00 
GTI, SE oooh deco cavacesesees 18.00 
Cattle jaws, skulls and knuckles..... 25.00@27.50 
Hlide triMMIngGe 2... ccceosecscccccves 12.00@14.00 
Pig skin scraps and trim, per Ib., lc.l. 3%@ 3%c 


Horns, Bones and Hoofs. 


A quiet market, with last week’s 
quotations still representative. 


Per ton. 
Horns, according to grade............ $35.00@60.00 
Cattle hoofs, house run.............-. 35.00@37.00 
pS SS re er rer 19.00@ 20.00 


(Note—foregoing prices are for mixed carloads of 
unassorted materials.) 


Animal Hair. 


Prices in animal hair market firm at 
last week’s levels; market quiet. 


Winter coil dried, per ton............ $25.00@30.00 
20. 


Summer coil dried, per ton........... 17.50 .00 
Winter processed, black, Ib.......... 6@ 6%c 
Winter processed, gray, Ib........... 5@ 5%c 
Summer processed, gray, Ib.......... 3@ 3%c 
CURES GWEUENEE ccc cvcivcercccswoccces 2@ 2%c 














FERTILIZER PRICES 


BASIS NEW YORK DELIVERY. 


Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex-vessel Atlantic ports, 


October to June, 1940.............- $27.25 @28.00 
Blood, dried, 16% per unit........... @ 3.70 
Unground fish scrap, dried, a am- 

monia, 16% B. P. oe f.o.b. fish 

factory POOP OTTT IT TT TTT 4.25 & 10c 
Fish meal, foreign, 114% ammonia, 

20% BD. BP. Us, 6.5.8. Get. ccccccccee @54.00 

Oct./Nov. shipment .............-- @53.50 
Fish scrap, - idulated, 7% ammonia, 

3% A. P. , f.o.b. fish factories. 2.30 & 50c 
Soda f lootiag ner net ton: bulk, Oc t. 

to June, 1940, inclusive, ex-vessel 

Atlantic and Gulf ports............ @27.00 

By Ss lc éeenbécctuccaceesece @28.30 

Tb BE Wi es weadccscesecececce @29.00 
Fertilizer tankage, ground, 10% am- 

monia, 10% B. P. L., bulk..... 3.50 & 10¢ nom. 
Feeding tankage, unground, 10-12% 

ammonia, 15% B. P. L., bulk...... 4.25 & 10¢ 

Phosphates. 
Foreign bone meal, steamed, 3 and 50 

DO, OOF GER. CBE. cceccdecucepeses @28.00 
Bone meal, raw, 4%% and 50%, in 

BO, DEP GOR, GAT ciccccncccccceces @31.50 
Superphosphate, ~ 29 f.o.b. Baltimore, 

SOF Gi, De Uewbbe eee ceceseeeteue @ 8.00 

Dry Rendered Tankage. 
50/55% protein, unground............ @ 9c 
60% protein, unground............. ta @ Me 


EASTERN FERTILIZER MARKETS 


New York, October 11, 1939. 

Dried blood sold at $3.70 per unit of 
ammonia, f.o.b. New York, and addi- 
tional quantities are being offered at 
this same price but stocks are very 
light. South American for October- 
November shipment is offered at $3.60 
per unit, c.if. Atlantic and Gulf ports 
with very little buying interest. 

No recent sales have been made of 
tankage in the East and the nominal 
quotation for unground feeding tankage 
is $4.25 and 10c, f.o.b. local shipping 
points. 

Bone meal, both steamed and raw, is 
scarce. 

Dry rendered tankage, 50/55 per cent 
protein last sold at 90c per unit, f.o.b. 
New York. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
week of October 7, 1939, totaled 457,800 
Ibs.; tallow, none; greases, 595,600. 


TALLOW FUTURE TRADING 


MONDAY, OCTOBER 9, 1939. 





High. Low. Close. 
October 5.90b 
November 5.90b 
December 5.90b 
January .... 5.90b 
February ova Levee 5.90b 
Re eer wabale escia 5.90b 
TUESDAY, OCTOBER 10, 1939. 
OE i c ckrueeiee< 5.90b 
ED Sacececeuns sala pats 5.90b 
DE detecsencaue. acer “eee 5.90b 
I li als 4 ddneait a6 gas Sas 5.90b 
DEE SuCcaneecess sofas ees 5.90b 
DE swasqaeesencees 5.90b 
WEDNESDAY, OCTOBER 11, 1939. 
ee 5.90b 
ea ee aes 5.90b 
BGI ovccicsecotos mace vee 5.90b 
PES Ea nee odiese 5.90b 
EE wvnadeeweent wae sistinte 5.90b 
eee H 5.90b 
THURSDAY, OCTOBER 12, 1939. 
Holiday. No market. 
FRIDAY, OCTOBER 13, 1939. 
CD bacscvngenes 5.90b 
ere tee 5.90b 
BE Shera anncess ates 5.90b 


The U. S. Department of Agriculture 
has announced that the Commodity 
Credit Corp. has been authorized to loan 
up to $9,000,000 to cooperative peanut 
grower associations to assist them in 
carrying out the 1939 peanut diversion 
program. The federal diversion pay- 
ments, representing the difference be- 
tween the authorized price paid by the 
associations and the resale price, plus 
handling costs, are made for diversion of 
farmers’ stock peanuts, produced in 
1939, into oil and by-products. 


ANIMAL FAT EXPORTS 


Exports of animal fats and oils dur- 
ing August, 1939, and their value, were 
as follows: 


Quantity, 

Ibs. Value. 
Mh ntiinawudewnad oad 528,792 $ 40,107 
CE cet irda sd.aeewe gee 249,760 17,891 
ID Soccer ccdeuces 14,121 963 
CED: dcccrecvvecee 4,843 557 
aed fats, not lard...... 154,901 16,250 
OO OOO ae 1,416,805 
Tallow, edible ............. 5,970 4 
Tallow, inedible ........... 51,944 2,436 
Other fats and greases..... 94,012 6,817 
Grease stearine ............ 102,959 2,593 
ae fe 27,502 4,154 
. 2 Sete pee 37,188 2,702 
eT UD Seca ciwacecsons 9,677 1,116 





MARGARINE OUTPUT DROPS 


Margarine production in the fiscal 
year ended June 30, 1939 totaled 332,- 
874,281 lbs., the smallest in five years. 
Production in the preceding fiscal year 
totaled 415,121,856 lbs. Total output in 
the five years was as follows: 


Ibs. 
ED a ictaeib4 02040 sites ets coneeesteee 332,874,281 
I ae Ae aicatace iclapalets 6 ins eae SO 415,121,856 
RSE aera ote yen 389,264,249 
RII Set aie a auc Salneran so saceneee 371,737,616 
DE eo casencectteshdveticceneseesuas 353,820,526 


Production by months during the 
1938-39, 1937-38 and 1936-37 fiscal 
years was as follows: 


1938-39 1937-38 1936-37 
Ibs. Ibs. Ibs. 


July ............25,512,292 26,215,285 27,708,513 
Aug. ...........28,717,937 28,679,353 30,355,688 
Dept. .ccccccvcoee 32,386,842 34,842,617 33,719,705 
rn 31,092,162 40,464,799 i 594,309 
ee 30,220,879 37,474,903 34,227,626 
Bs. -adssctieees . -380,373,423 40,728,043 peepee 
GOR. cc ccsvceccies 30,319,172 40,475,959 32,501,297 
Feb. ............27,700,798 36,201,396 29,247,480 
Mar. ............29,416,579 40,960,870 36,065,872 
ere 23,325,045 32,640,838 34,354,927 
BD. scccccvvavce 22,698,560 28,500,078 28,745,478 
GOD oc cccecccves 21,110,592 27,937,715 27,948,335 


OIL IMPORTS AND EXPORTS 


Foreign trade in vegetable oils and 
oil bearing seeds during August, 1939: 


IMPORTS. 
Quantity, 
Ibs. 
Vegetable oils and seeds: 
Copra (free) 
Sesame seed 


2 

¥ 1 
LL eer ree” : 7, 
PORRUE..GED 600 cocsccccvcce ° 








Corn, oil, edible 77,877 

Cottonseed oil 5 63,171 

Babassu nuts and kernels.. 7,973,781 247,911 

Palm nuts and kernels..... 39,2 910 
Inedible vegetable oils: 

Coconut oil 830,471 

Palm oil .... 551,813 

Soybean oil . 4,418 

Oiticica oil . 317,980 

Perilla oil 219,831 

Babassu nut oil........... 649,600 32,553 

Palm kernel oil........... 55,820 2,245 

EXPORTS. 
Quantity, 
Ibs. Value. 

Cottonseed oil, refined....... 132,022 * $13,843 
Cottonseed oil, crude..... : 5,117 487 
ao re 3,113 400 
Coconut oil, inedible......... 367,173 11,298 
Soybean oil ....... sine ; 528,4 37,416 
NL kaos gala els «cre-chteu & 5,387,992 83,861 
Vegetable soap stock........ 1,730,905 67,594 
Other expressed oils & fats.. 490,137 28,335 











CUTS RENDERING 
COSTS -Grinds fats, 
bones, Pamgie wor 
--allwith andtypes 

equal facility. Re- 
erything to 


uniform fineness. 
Ground product 
gives up fat and 
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M & M HOG Reduces 
Cooking Time 4 to 2! 


SAVES STEAM, 
POWER, LABOR 


moisture content readily. Low 

operating cost. Big Savings! In- 

creases melter capacity. Sizes 
to meet every 

ment. Write for Bulletins. 


MITTS & MERRILL 
of Machinery Since 1854 
PB ney S. Water St., Saginaw, Mich. 













accessibility. 
















2 STAGE 


HAMMER MILLS 





for REDUCING PACKING HOUSE BY-PRODUCTS 


Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense— provide instant 
tedman’s extreme sectional construction saves 
cleaning time. Nine sizes—5 to 100 H.P.—capatities 500 to 
20,000 Ibs. per hr. Write for catalog No. 302. 


STEDMAN'S FOUNDRY & MACHINE WORKS 
504 INDIANA AVE., AURORA, 





INDIANA, U. S. A. 
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Oil Futures Trend Is Lower 
In Uncertain, Light Trade 


Prices fluctuate irregularly and reflect 
war situation—Traders hesitate to add 
to holdings—Cash trade quiet—Crude 
relatively firm — Heavy September 
consumption expected. 


oil futures market at New York 

was very modest during the past 
week, but prices fluctuated irregularly 
and over a fairly wide range, reflecting 
European news as it pertained to peace 
or continued warfare. All routine con- 
siderations were pushed into the back- 
ground, as the market took on a pro- 
fessional character pending clarifica- 
tion of the foreign situation. Prices 
moved rapidly both ways owing to the 
small volume of trade, but net changes 
for the week were not very important. 


The main trend of the market was 
downward. This was due to the peace 
talk from Germany, but numerous 
rallies occurred when it became evident 
that the allies would probably reject 
German peace proposals. Neverthe- 
less, there was sufficient uncertainty 
throughout the period to make most 
traders hesitant to add to their lines. 
Many evened up and took to the side- 
lines pending developments. 

Domestic cash oil and shortening 
trade was distinctly quieter, and less 
was heard of export interest in cotton 
or other oils. This had a depressing 
effect on the market. The fact that 
weather in the South was unusually 
favorable, and that picking was going 
forward rapidly, led to some selling. 
However, the cotton crop estimate was 
reduced modestly and at no time was 
there any evidence of undue pressure 
of crude oil or seed on the market. 


Crude Relatively Steady 


Crude markets eased somewhat, re- 
flecting the trend in futures, but crude 
displayed a relatively firm tone most 
of the time due to the fact that demand 
was fairly good. Some of the buying 
was evidently against old orders. 

Brokers with trade connections were 
on both sides of the market; some were 
lifting hedges against cash business 
and others were putting out fresh 
hedges. The volume of the latter was 
not large. The speculative element was 
considerably confused by the European 
situation and erratic fluctuations in 
allied and other commodity markets. 

The lard market was relatively weak 
at times and this also depressed cotton- 
seed oil. Nevertheless, the oil market en- 
countered resting buying orders on a 
scale downward which kept the ring 
bare of surplus oil most of the time. 

The cotton crop was placed at 11,- 
928,000 bales by the U. S. Department 
of Agriculture compared with 12,380,- 


Dic: turnover in the cottonseed 


000 bales the previous month and 11,- 
944,000 bales in 1938. The reduction in 
the cotton estimate also reduced 
estimates of the oil crush by 100,000 
bbls. This had a stimulating influence 
upon the market although current crop 
estimates would mean a crush of around 
3,000,000 bbls. of oil. With the carry- 
over of 1,650,000 bbls., seasonal supplies 
would be 4,650,000 bbls. 


The average estimate on September 
cottonseed oil consumption was 449,550 
bbls. compared with 299,957 bbls. in 
August and 252,426 bbls. in September, 
1938. The largest monthly distribution 
of 487,827 bbls. was in October, 1937, 
but some in the trade would not be sur- 
prised if last month established a new 
record. 


There is a feeling in cash circles that 
consumption of cottonseed oil during 
the first three months of the season— 
August, September and October—will 
run 1,000,000 bbls. or more. Such con- 
sumption would be at a more rapid 
pace than the average 3,000,000 bbls. 
annual consumption. However, demand 
in the balance of the season will be 
greatly dependent upon the competitive 
relationship between lard and cotton 
oil prices, as well as on developments 
in Europe. 

COCONUT OIL.—The market was 
only moderately active and barely 
steady. Last sales at New York were 
at 3%c; the Pacific coast market was 
quoted at 3%4c. 

SOYBEAN OIL.—Sellers were hold- 
ing November-December soybean oil at 
4%c, but fairly good business passed 
in January-February shipment at 4%c. 
The government report placed the soy- 





SOUTHERN MARKETS 


New Orleans. 
(Special Wire to The National Provisioner.) 


New Orleans, La., October 12, 1939.— 
Cotton oil futures were up 10 points or 
more for the week, with crude firm at 
5%c lb. f.o.b. mill. Bleachable was 
steady, with holders showing no disposi- 
tion to offer freely. Soapstock was bare- 
ly steady and stocks light. Mills com- 
plain of slow seed movement. Reduced 
cotton crop estimate and large Septem- 
ber oil consumption, together with war 
news and small output of whale oil, 
point to higher prices as the war con- 
tinues. 


Dallas. 


(Special Wire to The National Provisioner.) 


Dallas, Texas, October 12, 1939.— 
Forty-three per cent cottonseed cake and 
meal basis Dallas for interstate ship- 
ment quoted at $29.50. Prime cottonseed 
oil quoted at 55 @5%c. 
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bean crop in the six states—Ohio, Indi- 
ana, Illinois, Iowa, Missouri and North 
Carolina—at 72,055,000 bu. compared 
with 53,940,000 bu. a year ago and 42,- 
395,000 bu. in 1937. 

CORN OIL.—Demand was moderate 
and the market was easier. Last busi- 
ness at New York reported was at 6%c. 

PALM OIL.—British interests are 
not offering Palm oil to this country as 
England has taken control of supplies. 
Dutch sellers also were withdrawn. The 
market was nominal at New York. 

PALM KERNEL OIL.—Market was 
nominal. 

OLIVE OIL FOOTS.—Offerings were 
limited. New York market was about 
steady at 9c. 

PEANUT OIL.—The market was 
quoted at 7c nominal. The government 
report placed the peanut crop at 1,232,- 
520,000 lbs., or about 6 per cent less 
than the 1938 crop. Oil men at New 
York figured that the smaller peanut 
crop would result in at least 55,000 to 
75,000 bbls. reduction in peanut oil pro- 
duction. 

COTTONSEED OIL.—Valley crude 
was quoted Wednesday at 5%c paid; 
Southeast, 5%c nominal; Texas, 544@ 
55¢c nominal at common points, and 
Dallas, 554 @5%c nominal. 

Futures market transactions for the 
week at New York were as follows: 


FRIDAY, OCTOBER 6, 1939. 


—Range.— —Closing.— 
Sales. High. Low. Bid. Asked. 


Geese? .cccsccs 1 690 690 680 trad 
November ...... ean ase ose 690 nom 
December ...... 13 712 690 689 691 
SOREREY .cccccce 7 715 697 693 695 
February ....... ae eae er: 700 nom 
eee 60 735 708 708 709 
SS ae we 2.02 na 711 nom 
. ree 61 732 715 715 litr 


October ........ es 665 680 

November ...... ais ° eee 670 nom 
December ...... 23 691 670 670 trad 
January ........ 8 694 674 674 75tr 
February ae ae icin 685 nom 
ME. ccccvcce ‘Oe 709 690 685 690 

po rere oe os wine 690 nom 
BAF ccscccusces 15 711 691 691 92tr 





October ........ os 665 675 
November ...... o” oes cee 665 nom 
December ...... 31 670 653 665 trad 
January ........ 10 673 657 667 670 
February ....... 0 nate — 670 nom 
March ..cccvcce 60 688 671 681 684 
ADEA co cccccvcece ee = minis 685 nom 
BD cccvewosess 24 691 680 690 trad 


Sales, 125 contracts. 


TUESDAY, OCTOBER 10, 1939. 
October ........ ee ese wee 670 680 


November ...... - oon ons 670 nom 
December ...... 37 683 71 678 83 tr 
January ....... a 685 670 685 688 

February ....... a ons na 690 nom 
MATER .ccccedos 25 704 689 7 99tr 
April ..cccccces a. eee mere 703 nom 
WERE oc cen 200:005 18 710 694 705 Os8tr 


Sales, 84 contracts. 


WEDNESDAY, OCTOBER 11, 1939. 


October .ccccses 2 665 665 670 690 
November ...... ee age sine 675 nom 
December ...... 30 686 675 684 trad 
JORUBTY 2. ccccee acs ious ae 689 691 
VOREGRTY 2.2000 iy = Jaa 695 nom 
MBER rec cccsce 36 706 693 704 trad 
SEE Wieecenn eas cia nice ae 708 nom 
eee 12 712 700 711 713 


Sales, 80 contracts. 
(See page 51 for later markets.) 


Watch the Classified Advertisements 
page for bargains in equipment. 

















WHOLESALE FRESH MEATS 


Carcass Beef 
Week ended 
Oct. 11, 1939. 
Prime native steers— 
. excunaetacseel 16%@17% 
GO GED  nccccccccvccce 15 
ED vccnanancenuaa 14% @15% 





Heifers, good, 400-600... .15 
cows, 400-600 ........4.. 11 
Hind quarters, choice....18% 








Fore quarters, choice....14 15 
Beef Cuts 
Steer loins, prime........ unquoted 
Steer loins, No. 1........ 27 
Steer loins, No. 2........ 25 
Steer short loins, prime. .unquoted 
Steer short loins, No. 1.. 30 
Steer short loins, No. 2.. 28 
Steer loin ends (hips).... 25 
Steer loin ends, No. 2.... 23 
SO TED: coscciccccvccce 17 
Cow short loins.......... 19 
Cow loin ends (hips)..... 16 
Steer ribs, prime........ unquoted 
Steer ribs, No. 1......... 19 
Steer ribs, No. 2......... 17 
WP Ge, WO. Brcccsveces 13 
Cow ribs, No. 3.......... 1 
Steer rounds, prime...... unquoted 
Steer rounds, No. 1...... ais 
Steer rounds, No. 2...... 15% 
Steer chucks, prime. . unquoted 


Steer chucks, No. 1. 
Steer chucks, No. 2 
Cow rounds ........ 
Cow chucks 
Steer plates .. 
Medium plates 
Briskets, No. 1. 


Hind shanks ....... 
Strip loins, No. 1 bnl 
Strip loins, No. 2.. 

Sirloin butts, No. i 
Sirloin butts, No. 2....... 
Beef tenderloins, No. 1 on @65 








Beef tenderloins, No. 2... 63 
Rump butts 16 
Flank steaks 22 
Shoulder clods 15% 
Hanging tenderloins ..... 17 
Insides, green, 6@8 Ibs... 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 Ibs. 16 

Beef Products 
seine CO DS ic cccceees 6 
TORTS cccccccccvccescces 10 
Saas nk éheeenvesoree 18 
Sweetbreads ............. 18 
Ox-tail, per Tb........00. 9 
Fresh tripe, plain........ 10 
Fresh tripe, H. C........ 11% 
BRUGED ccccsccvecescccece 20 
Kidneys, per Ib........... 9 

Veal 

Choice carcass .......... 17 
Good carcass . ° 16 
Good saddl e 20 
Good racks ... ‘ 14 
Medfum racks ........... @12 

Veal Products 
Brains, each ............ @9 
Sweethreads ............. 30 
Calf livers .......c.eeeee 33 

Lamb 
Choice lambs ............ 17 
Medium lambs .......... 16 
Choice saddles .......... 18 
Medium saddles ......... 19 
Choice fores ............ @l4 
Medium fores ........... @13 
Lamb fries, per Ib........ @32 
Lamb tongues, per Ib..... @17 
Lamb kidneys, per Ib..... @15 
Muttgn 
Heavy sheep ............. @ 6 
DE GEE vescccescesse @s8 
Heavy saddles ........... @i7 
Light saddles ............ @10 
DE SEED cocecceecaces @ 5 
Light fores .............. 6 
| Saeeeeeeeer @10 
Mutton loins ............ 9 
Mutton stew ............. 6 
Sheep tongues, per Ib.... 18 
eep heads, each........ @l1 
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Fresh Pork and Pork Products 


Pork loins, 8-10 Ibs. av... 
Picnics 
21% 
10 
or 
11 
12 
4 
10 
12 
9 
3 
5 
1% 
% 5 





Tenderloins 
Spare ribs . 





2 ane 





Clear bellies, 16@18 lbs............... 
Clear bellies, 18@20 Ibs............... 
Rib bellies, 25@30 Ib 
eB, SEE Bie cccccscescososes 

Fat backs, 14@16 Ibs............-++-+- 7 
SEE MEE vciecmetcncescussocececese 

TOME BOCES occcccccccccccccccccccesose 5 


WHOLESALE SMOKED MEATS 


Fancy regular a 14@16 Ibs., 
parchment pape 
Fancy skinned ll 14@16 Ibs., 
parchment paper 22% @23 
Standard reg. hams, 14@16 Ibs., plain. .1944@20 
Picnics, 4@8 lbs., short shank, plain... .15% 16% 





Picnics, 4@8 lbs., long shank, ‘plain oe 14 5 
Fancy bacon, 6@8 Ibs., plain........... 19% @20% 
Standard bacon, 6@8 Ibs., plain........ 15% @16 
No. 1 beef sets, smoked 

Insides, 8@12 Ibs............. ececceos 37 38 

Outsides, 5@9 Ibs......... ce eeeeseees 34 35 

Knuckles, 5@9 IbB..........-eeeeees — 35 
Cooked hams, choice, skin on, “tatted: 3414 
Cooked hams, choice, skinless, fatted.. 37% 
Cooked picnics, skin on, TONER, cscs 28 
Cooked picnics, skinned, fatted........ 28 


BARRELED PORK AND BEEF 


Clear fat back pork: 
70-80 piec 


BED cogccocceccecesccesd x 16.50 
80-100 goo circling ead gar aee = 15.00 
BP DOES cc cccvccceseccecese 14.50 
DE ME, ccncvacnccosccveesetesese 17.50n 
EE nd 6. t0nn¥seeensededencé ys 20.00n 
Clear plate pork, 25-35 pieces........ 16.50 
OO OC Nr 20.50 
BE EE Rs ccccccccsveccecens 20.50 
Pork feet, 200-Ib. Dbl.......... 2. eee eeeeee - -$16.00 
Lamb tongue, short cut, 200-lb. bbl......... 65.00 
Regular tripe, 200-Ib. bbl...........2..-eee0e 17.00 
Honeycomb tripe, 200-Ib. bbl.............++. 23.50 
Pocket honeycomb tripe, 200-Ib. bbl.......... 27.00 
SAUSAGE MATERIALS 
(Packed basis.) 
Regular pork trimmings................ @10% 
Special lean pork trimmings 85%........ @15 
Extra lean pork trimmings 95%........ 17 
Pork cheek meat (trimmed)............ @12 
tn pltincebhonéevdssevteeateoeee @ 9 
Ee eee @7 
Native boneless bull meat (heavy)...... 13 gi 
CE MEE cecccccccccceccoccecséeeces 12 
PUREE GREENS cccccccccssccecoweccecs @12 
ED itn dws cecccneuseewsons pte 
Beef cheeks (trimmed) .............+-- 10 
Dressed canners, 350 Ibs. and up........ @ 9% 
Dressed cutter cows, 400 Ibs. and up.... @ 9% 
Dr. bologna bulls, 600 Ibs. and up...... S32 
Pork tongues, canner trim, S. P........ 8% 
Cervelat, choice, in hog bungs.......... @40 
FR err @20% 
WEEE bdsceseveeseccaveccesscceteosses @30 
EERE 29% 
Be Ge CR, GOR osc cccsctcccucees 34 
Milano, salami, choice in hog bungs... 33 
B. C. salami, new condition............ Q20% 
Frisses, choice, in hog middles......... @33 
Genoa style salami, choice.............. @40 
SEL Anwiddble den nesnvenéeencsows ext 
Mortadella, new condition.............. @20 
GRMBESEE ca ce cccccccccccccccsccecveses ee 
We GE BOMB. 0 vo cic vecccvacencece an 34 
CEE Guddndess coceeennnsecemas @10% 





DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-Ib. carton......... 23% 
Country style sausage, fresh in link.... 18 
Country style sausage, fresh in bulk 16 
Country style sausage, smoked.......... 21% 
Frankfurters, in sheep casings........ “a % 
Frankfurters, in hog casings........... 20: 
Bologna in beef bungs, choice.......... 17 
Bologna in beef middles, choice......... 17% 
Liver sausage in beef rounds........ coe 15 
Liver sausage in hog bungs..........+-- 17 
Smoked liver sausage in hog bungs.-.,,.. 22% 
Head cheese .......ceccccccccesces wee 15% 
New England luncheon specialty........ 22 
Minced luncheon eeppeeinds choice. . «e~es 19 
Tongue sausage ........+++++0- coccsoce none 
aon GREGRGS ccccccccccccce ay re 4 
Polish BRUBABE 2... ccccccccccccccccece 22% 
Prime steam, cash, Bd. Trade....... 6.67%n 
Prime steam, loose, Bd. Trade...... 6.45 
Refined lard, tierces, f.o.b. Chgo.. 8.25 
Kettle rend., tierces, f.o.b. Chgo.... 9.25 
Leaf, kettle’ 

rend., tierces, f.o.b. Chgo......... 9.25 
Neutral, tierces, f.o.b. t ee oveue 8.00 
Shortening, tierces, c.a.f. ee 10.50 


OLEO OIL AND STEARINE 


Extra oleo oil (in tierces) 10 
Prime No. 2 oleo oil........--0+e++ ‘ 9% 
Prime oleo stearine...........sseeeeees 9% 


TALLOWS AND GREASES 


(Loose, basis Chicago.) 





Edible tallow, 1% acid.......-..seeee++ 6%4n 
Prime packers tallow, 3-4% acid..... on 6 
Special tallow .......cccscccccccccseees 6 
No. 1 tallow, 10% f.f.a......... gevceens 5%@ 5% 
Choice white grease, all hog............ 6 6 
A-White grease, 4% acid...........000- 5 
B-White grease, maximum 5% acid.. 5 
Yellow grease, 20 = B.Bicccocecceccee 5 
Brown grease, 25 f.f.a.....ccccccscecee 5 5 


ANIMAL OILS 


Per Ib. 
Prime edible lard oil............ cea ntenennan. ae 
Prime burning oil............-. Soci vectooss 10 
Prime lard oil-inedible ......... bhiatndtae 10% 
Extra W. S&S. lard oll.......cccccoccce anaiew ae 
Brtee Bard Gil... ..ccccccccccccscocceses one! San 
Extra No. 1 lard ofl.......ccccccccceceseees 9 
Bpecial No. 1 lard oil........sceceeeceees < a 
WO. Be Gbiecvicccsivccccccccctcvvctoes +s, ae 
| i Sess Soe eee rer ‘ 
Acidless tallow oil. ........cccccccccces «es Je 
20° neatsfoot oil..........+.- ceeenesensoece 19 
Pure neatsfoot oil. ...........eeeeeeeeee java 
Prime neatsfoot Oil. ........eeeeeeeeeccecees 10 
Extra neatsfoot Oil.........seeeeeeeeeeeeecs +4 
No. 1 neatsfoot oil.........+eeees ehbewesenos 9 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 





Valley points, prompt..............++ 5 @ 5 
White deodorized, in bbls., f.o.b. Chgo.. 8% Hd 
Vollow, GeeGerised 2... cccccccccccccccce 8%@ 8% 
Soap stock, 50% f.f.a., f.o.b. mills..... 1%@ 2 
Soybean oli, CE, Ce cccscenvevesees 4%@ 5% 
Corn oil, in tanks, f.o.b. mills......... 6%4@ 6% 
Coconut oil, sellers’ tanks, f.o.b. coast... 3 3% 
Refined coconut, bblis., f.o.b. Chicago...1 10% 
OLEOMARGARINE 
F. 0. B. Chicago. 
White domestic vegetable.............. 15 
White animal fat..............eeseeee 12 
Water churned pastry ‘ 13 


Milk churned pastry « 
White ‘‘nut’’ type........ 10% 


(Continued on page 48.) 


PURE VINEGARS 
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“,..returned their investment 
in a very few months...’ 













says this user of Foxboro 


Recording Temperature Controllers _..co*™” 
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The experience of the Punxsutawney Beef & Provision Com- 
pany is typical of many meat packers, large and small, who 
have adopted modern control instruments as a weapon against 
waste. Almost invariably, operating savings pay for the in- 
stallation within a short time. In addition, the extra assurance 
of uniform product quality keeps paying dividends right from 
the start. » » » Why not check up on the chances for instrument 
savings as applied to your own smoke house, or elsewhere in 
your plant? The Foxboro field man knows applications as well 
as instruments. He'll give you a frank analysis of the possibili- 
ties for money-in-the-pocket instrument use. The Foxboro 
Company, 148 Neponset Avenue, Foxboro, Mass., U.S.A. 
* Branch Offices in 25 Principal Cities. 

There's nothing delicate nor complicated about 
this Foxboro Air Operated Recording Tempera- 
ture Controller. It meets the needs of smoke 
house temperature control and other meat plant 
temperature problems with a simple open-and- 
shut action that has proved itself practical and 
trouble-free. Inexpensive! Write for Bulletin 225. 





owe!’ wv" 





REG. U.S. PAT. OFF. 


RECORDING 7 CONTROLLING - INDICATING 
nstruments 


TEMPERATURE - LIQUID LEVEL 
PRESSURE - FLOW - HUMIDITY EEE 
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Chicago Markets 


(Continued from page 46.) 





CURING MATERIALS 


wt. 
Nitrite of soda (Chgo. w'hse stock): 
In 425-Ib. bbis., delivered............++++- $ 8.75 
Saltpeter, less than ton lots: 
Dbl. refined granulated..............+-+++ 6.90 
PE OEE, sccceveceetarsuceeeseseeewus 7.90 
Medium cryetale ......ccccccccccccccecocs 8.25 
LAPHO CPYGAND 2 .occcccccccccccsccccsccce 8.65 
Dbl. rfd. gran. nitrate of soda.............. 3.75 
Salt, per ton, in minimum car of 80,000 lbs. 
only, f.o.b. Chicago, per ton: 
Gramalated: ...cccccccccccccccccccsccscsce 7.20 
a, GREED ccc cccccccccesrecscceccesge aS 
Sugar— 
Raw, 96 basis, f.o.b. New Orleans.... @3.60 
Second sugar, 90 basis..............+5+- None 


Standard gran., f.o.b. refiners (2%).. @5.50 
Packers’ curing sugar, 100 Ib. bags, 


f.o.b. Reserve, La., less 2%........+.- @5.10 
Packers’ curing sugar, 250 Ib. bags, 

f.o.b. Reserve, La., less 2%........ @5.05 
Dextrose, in car lots, per cwt. (in cotfon 

BED Oceccccdveccesesescocevesessere 4.73 

Be PT GRR ce ccccugcecesccesecocece 4.68 


SAUSAGE CASINGS 


(F. 0. B. Chicago.) 
(Prices quoted to manufacturers of sausage.) 


Beef casings: 
Domestic rounds, 180 pack........ 16 
Domestic rounds, 140 pack........ .35 
Export rounds, wide.............. .45 
Export rounds, medium........... 3:3 
Export rounds, narrow............ .387 
c= o eae $:33 
ce eer .03 
By. Mw d.ob-6 6 06 64.55.40008 6000 @.12 
ie iT Ma regvecescceteecereee @.08 
Middles, See .40 
Middles, select, wide, 2@2% in... .55 
Middles, select, extra wide, 2% in. 

SEE Scnccdtocccvessuausetes @.75 

Dried bladders: 
I TE, vccdenscancdnes-oe -85 
PE, Mc vccessecveéucdes -70 
SME, 0 bh caveniec sstavewe .50 
Ser ey Sy Mo cccsvecevewceses -25 

Pork casings: 
Ps Me BP Bev onceccecsecceswes 2.15 
Narrow, special, per 100 yds.......... 2.00 
Medium, EE tod aha wide gueuwed ae dais 1.60 
PD sc cccnccedcveteoueswe 1.30 
5 UE OD ee eer eee 1.20 
Extra wide, per 100 yds.............. 1.00 
EE EEE dndewercencsucseeececoes e 
EGtme prime WORE... .....ccccccceces 14 
Medium prime bungs...............:.. 07 
SD I Pec cccecccccccescsoe .05 
Py MP intbamdctes cee crccceneee 12 
CEN 6x06<c.dcGdebenekeecetaeveses .09 


SPICES 


(Basis Chicago, original bbls., bags or bales.) 


Whole. Ground. 
Per Ib. Per Ib. 






Allspice, Prime 16 17% 
Resifted 16% 18% 
Chili Pepper e 19% 
i ee onan “ies 19% 
Cloves, Amboyna PehkG- 50 cee wemeete 35 38 
I a hind dud 44.0 u ee Re 31 34 
CO eS 30 33 
PO ee 13 14 
DE Whneeenuncecess sce veusste 09 11 
Mace, Fancy Banda.........ccccsss 63 68 
5 nea ere 55 60 
East & West India Blend........ ee 50 
Mustard Flour, Fancy.............. oe 23 
Pern oe 17 
Nutmeg, Fancy Banda.............. oe 26 
EE DEED. dct ebecceececveeecene we 23 
East & West India Blend......... ae 18 
Paprika, Spanish Type............. ee out 
Pancy Hungarian ...............:; ee 39 
Se de RN 0 05.0064.0064.06064 ee 37 
Pepper, — aia) ae aanw wiesteanne 33 
Matta dcceees¥seseenewas _ 20 
Beck y tae ere ee 09% 10% 
ee 06 07% 
EY sna.6 to boin seem we 10 11% 
Peprer, White Singapore............ 10% 12 
Dh é¢6beecbsebedeseseec0 sees 11 12 
DIG cad ccebeavcekéded resdese ~e 11 


SEEDS AND HERBS 


Ground 
for 

Whole. Sausage. 
I DI og vise c: i caneeewissees 20 22 
Celery Seed, French................ 30 33 
I ial hd anand ancd de aid 6:6'6-4-0-0 30 33 
Coriander Morocco Bleached........ 10 on 
Coriander Morocco Natural No. 1.... 08 10 
Mustard Seed Fancy Yellow........ 13 16 
DE. ShA sobs cr eeees cesses ese 12 15 
PED UD: onscrsccécceceonces 30 33 
DE ditRtelectckbeeceeosieceenes 13% 16 
Sage Fancy Dalmation............. 15 17 
SEE DUE Bececcceccescscies 14 16 
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LIVE CATTLE 


Steers, medium and good............- $ 8. 
Steers, common and medium.......... 8. 
Cows, WORM .cccccccccccecsccccccs 6 
Cows, cutter and common...........-- 4 
Bulls, good 6. 
TOUTE, MOUND. 2c occ des Cb ccccccceces 5 


LIVE CALVES 


Vealers, good and choice............- 
Vealers, common and medium........ 
VFR, GUE ccccccevvccccccesceccs 
Calves, good and choice.............. 
Calves, medium and good..........-. 
Calves, cull and common............. 


LIVE HOGS 


Hogs, good and choice.............eeeeeeees 


LIVE LAMBS 


Lambs, good and choice............-- $ $00 
7.00 
@ 4.00 


TARE, CONG cc cccwssccccvtvecses 
Ewes, g 


DRESSED BEEF 
City Dressed. 


Chokes, MANIGGs DORIS: 6ccecccceveccaccs 17 
Cates, WATE, Tick c chic ccccccvccvcs 17 
Native, common to fair................. 16 


Western Dressed Beef. 
Native steers, 600@800 Ibs............. 18 
Native choice yearlings, 440@600 Ibs....17 
Good to choice heifers..............+++- 16 
Good to choice cows. ‘ 
Common to fair cows r 
Fresh bologna bulls...............+.+-- 


BEEF. ¢ 





oity dressed bolognas...............+-- 

Rolls, reg. 4@6 Ibs. av 18 
Rolls, reg. 6@8 Ibs. av.. 
Tenderloins, 4@6 Ibs. av 
Tenderloins, 5@6 Ibs. av 





Shoulder clods .........-.0-seeeeeeeeees 
DRESSED VEAL 
DD dcp cancasuelacee bey Sweveder neue Oe 18 19 
BED ica sce cases saves vetsdesbenese® 17 18 
CE, sn cccccncenscaccuoeseonsereeces 16 @17 
DRESSED SHEEP AND Annes 
Genuine spring lambs, good............ 16% @17% 


Genuine spring lambs, good to oneerge ee Sisit 






Genuine spring lambs, medium @15% 
Sheep, good ..... aa 11 
Sheep, | Reece a ea Riga 7 9 
Hogs, good and choice (110+140 Ibs.) 

TD GS De BE Pi ccccaccccccess $11.00@11.50 
Pigs, small lots (60- ~ Ibs.) 

BOBS Gs TORE GEE Bec cccccccccces 12.50@13.00 


FRESH PORK CUTS 


Pork loins, fresh, Western, 10@12 lbs. . 8% 
Shoulders, Western, 10@12 Ibs. av...... 14 @15 
Butts, regular, UNI ad cornea neces 16 @18 
Hams, Western, fresh, Or. Ibs. av. - 
Picnics, Western, fresh, 6@8 lbs. av....12 @13% 


Pork trimmings, extra lean............. 18 

Pork trimmings, regular, 50% lean..... - @12 
GEE . Seatcevecusscnsk nweastucockaucll 12%@13% 
Cooked hams, choice, skin on, fatted.. @38c 


Cooked hams, choice, skinless, fatted... @42ce 


SMOKED MEATS 


Regular hams, 8@10 Ibs. 
Regular hams, 10@12 Ibs. 
Regular hams, 12@14 Ibs. 
Skinned hams, 10@12 Ibs. 
Skinned hams, 12@14 Ibs. 
Skinned hams, 16@18 Ibs. 
Skinned hams, 18@20 Ibs. 
Picnics, 4@6 Ibs. av..... 
Picnics, 6@8 lbs. av.... 
City pickled bellies, 8@12 
Bacon, boneless, Western 
Bacom, Demeless, CH. ...2..cccccccccces 
Rollettes, 8@10 lbs. av................ 
Beek COMBO, MERC. cccccccccccccccccces 
Beef tongue, heavy..................-. 





















Fresh steer tongues, untrimmed........ 16c a pound 
Fresh steer tongues, L c. trimmed ..28¢ a pound 
Sweetbreads, beef ............+- 30c a pound 
Sweetbreads, veal 70c a pair 

Beef kidneys .. 12c a pound 


Mutton kidneys 
Livers, beef .. 


GREEN CALFSKINS 


5-9 91%4-12% 12%4-14 14-18 18 up 





Prime No. 1 veals...23 2.95 3.20 3.25 3.60 
Prime No. 2 veals...22 2.75 3.00 3.05 3.30 
Buttermilk No. 1....20 2.65 2.90 295 .... 
Buttermilk No. 2....19 2.50 2.75 2.80 cans 
Branded Gruby ..12 1.30 1.55 1.60 1.7% 

Member S cccccccccce 12 1.30 155 160 1.% 

Per ton 
del’d basis. 

Round shins, heavy .......---.----+seseeees $62.50 

Sarre 55.00 

WOE GARR, BORTT occ cc ccc ccsscccccccccceees 52.50 

MEE Sidicors.0.4cloFakacdun te veskces 47.50 
Tleele, WIG. ccc cccccrcccccccocccccesececs 75.00 
black and white atriped.......ccceee 40.00 
PRODUCE MARKETS 
BUTTER. 
Chicago. New York. 

Creamery (92 score)...... 28% 28% @29 

Creamery (90-91 score) ...26%4@27% 26% 27% 

Creamery firsts (88-89)...24 25 25 25% 

EGGS. 

Mutya Grete ....-..ccceee @2 wwe cc cece 

Piveta, fredh .........2:. 18% @19 ex 

Ne oe 24 

LIVE POULTRY. 

TE nun tnawag poeta ces 8 15 14 19 

DI uaa ase a ce acwnon 12 15 16 20 

SE ccnevecieseeesuse 10 18 15 22 

Old Roosters . .. ......- 10 10% 13 14 

— end deueesks ts aaees 8 5 11 13 

BE widintenenewes 6 see ws 10 14% 11 

Porbeve ee eee 13 @17 21 24 

DRESSED POULTRY. 

Chickens, 21-20, fresh....20 20 
31-47, fresh ........... 18 
48-up, fresh ........... 17% @18% 18 19 

Fowls, 31-47, fresh....... 14%@16 15 16% 
4B-GD, THEE .ccscccsces 16% @17% 17 18 
60 and up, fresh....... @18 19 





BUTTER AT FIVE MARKETS 


Wholesale prices 92 score Sept. 23 to Sept. 29: 
Sept. — 
30. 2. 8. 5. 6. 
Chicago ..28% 28% | pl 28% 28% 
New York.29 29 29 29 29 
Boston ...29% oi 501% = = = 


ee) 29% 2944 
@29 ane @29 any @2% ane 
San Fran.31% 31% £31 

Wholesale prices asadieediontl thes WR 
score at Chicago: 
House ...26% 26% 26% 26% 26 26% 
Track ...27 26% 26% 26% 26% 2614 


Receipts of butter by cities (Ib.—gross wt.): 
This Last —Since January 1.— 
week. week. 1939. 1988. 
Chgo. ...3,310,559 2,743,422 240,314,974 253,704,494 
N. se 2,678,724 3,060,725 216,119,879 243,166, "006 
a - .-1,045,796 838,195 60 522321 925, 
Phila. ..1,176,420 1,129,359 56,865,610 56, 319, 105 


Total. .8,211,499 7,771,701 573,822,784 617,115,302 


Cold storage movement (Ibs.—net wt.): 
In Out Onhand Same day 
Oct. 5. Oct. 5. Oct. 6. Last year. 
Chica . 296,815 253,222 49,224,887 85,604,553 
N. York. . £1,596 3 531,969 Bt "955, 971 
ee 66,825 2,917,544 3,035,934 
Phila. .. 63,076 tt 2,034,369 1,820,579 


Total. .401,487 838,099 83,708,769 142,417,037 

















The National Provisioner—October 14, 1939 













he tl al 


75 
75 


| 88833S>_ 


ermooD 


mete 


934 
0,579 
7,037 


ROTO-CUT 


REPEAT ORDERS 
TELL THE STORY! 


Geo. A. Hormel Bought First ROTO-CUT in 1936. 
Now Using Three Machines 





Cudahy Packing Co. Purchased First ROTO- 
CUT in 1937. Just Ordered Second Machine 





















We Have Just Completed the Installation ofa 
Large ROTO-CUT at Wilson & Co. Chicago Plant 


The ROTO-CUT Every user of this improved ROTO-CUT machine is an enthusiastic 


booster! Repeat orders received from such companies as Cudahy 





is now being used by: and Hormel indicate their confidence in ROTO-CUT. Confidence 

THE CUDAHY PACKING COMPANY (2) merited by ROTO-CUT’s astonishing ability to equal the produc- 

GEO. A HORMEL | CO. (3) tion of three ordinary machines... and to do a better job of 
PARKE- DAVIS cutting and mixing. 


DETROIT, MICH, 
— ee Comarant The ROTO-CUT employs the “draw cut” method of cutting meat in 
HEINZ & COMPANY -.57 Varieties (6) suspension. 20 to 35 blades draw through the meats evenly, clean- 
aaa S Somat ly and without pressure. Elimination of grinding, crushing and chop- 
ARMOUR & COMPANY 


ping permits cooler cutting, improves binding quality and results 
KROGER GROCERY & BAKING COMPANY in a superior product. Meats cut in suspension retain all the natural 
KREY PACKING COMPANY oils and juices which are commonly lost due to rupture of the meat 
BIRDS EYE FROSTED FOODS INC. (2) cells. Yieldvis increased from two to three per cent over any other 
BAKERS COCOANUT COMPANY method. 
NEW YORK CITY 


HERSHEY CHOCOLATE ; COMPANY 


ROTO-CUT has already proved itself to many of the larger pack- 
P. J. _ RATHJENS § . SONS 


FRANCISCO, CALIF. ers and-sausage manufacturers throughout the country. Why don’t 
JOHN MORRELL & oo MPANY you send for the remarkable details of the ROTO-CUT today .. . it’s 
WILSON & CO. the greatest advancement ever developed in sausage machinery ! 


CHICAGO, ILL. 


THE GLOBE COMPANY 


Serving the Meat Industry 


4040 Princeton Avenue Chicago, Illinois 
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Packer hides active and steady, 100,- 

000 moving at prices established late 

last week—Calfskins and kipskins sold 

steady —European news continues 
dominant factor. 


Chicago 


PACKER HIDES.—There was an ac- 
tive trade in packer hides this week, 
with a total of a little over 100,000 
hides reported at prices steady with 
those established late last week. The 
bulk of the hides moving were Sept.- 
Oct. take-off; one packer, whose sales 
accounted for slightly over one-half of 
the total, included a few Aug. take-off. 
In addition to the reported sales, some 
hides are thought to have been booked 
quietly to tanning account. 


News from Europe continues to 
dominate the market. A drastic decline 
in hide futures occurred at the end of 
last week, on talk of a possible initia- 
tion of peace negotiations; this decline 
was more than recovered early this 
week, as the peace talk was gradually 
dispelled, and futures are now 12@25 
points over last Friday. Due to the Ex- 
change being closed by the holiday on 
Thursday of this week, futures have 
not yet had time to reflect the British 
reply. 

Two packers early in the week sold a 
total of 9,600 Sept. all-weight hides, 
production of four small southern 
plants, at 15%c flat for steers and cows, 
f.o.b. shipping points. Following this 
business, tanner interest expanded in 
the local market. 


A total of 12,800 native steers were 
reported at 16c; 4,000 extreme light 
native steers sold at 16c. 


Sales of butt branded steers totalled 
9,500, all at 15%c; 19,000 Colorados 
sold at 15c; 5,000 heavy Texas steers 
moved at 15%c; light Texas steers are 
quotable at 14%c, and extreme light 
Texas steers at 15c. 


Sales of 6,750 heavy native cows 
were reported at 15%c. One lot of 
3,500 St. Paul light cows sold at end of 
last week at 15%c; 6,500 light cows 
moved mid-week at 15%c, and 6,000 
Sept.-Oct. all northern light native cows 
sold later at 15%c; Association sold 
1,000 Oct. also at 15%c. A total of 18,- 
200 branded cows moved at 15c; Asso- 
ciation sold 1,000 Oct. branded cows 
also at 15c. 

One packer sold 880 Sept. native bulls 
late this week at 11%4c; branded bulls 
quotable a cent less. 

Re-sale hides continue to move in a 
good way, at prices in line with futures 
at the moment, and stocks of hides in 
Exchange warehouses show a further 
sharp decline. Withdrawals of hides 
from warehouses during the first ten 
days of this month were 93,098, with 
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22,479 more withdrawn by expiration of 
certificates. 

Total visible stocks of all cattle hides 
and leather at the end of August were 
estimated at 12,612,000 equivalent 
hides; this is equal to 6.8 months’ sup- 
ply at current rate of consumption, 
using average consumption of three 
previous months, as compared with 7.6 
months’ supply on hand at the end of 
July, and 7.7 for August 1938. Un- 
doubtedly the figures at the end of 
Sept. will show a further decrease, 
due to more rapid consumption recently. 

LATER: Association sold 1,000 Oct. 
light native cows at 15%c and 750 Oct. 
heavy native cows 15%c steady. ~ 


OUTSIDE SMALL PACKER HIDES. 
—tThe outside small packer market is 
quoted around 14@14%c, selected, for 
fairly light average natives of recent 
take-off, brands %c less. Dealers report 
picking up scattered cars down to 13%c 
for stock running around 47-lb. avge., 
and would pay 14c for light hides. 
Couple cars 47-48 Ib. avge. offered at 
14c, with 13%c bid. Bid of 10c, 
selected, del’d, reported for small packer 
bulls; offered at 10c, f.o.b. mid-east 
point, brands %c less. 

PACIFIC COAST.—Last reported 
trading in the Coast market several 
weeks ago was at 13%c for Aug.-Sept. 
steers and cows, f.o.b. Los Angeles; 
market quoted nominally around this 
figure at present, pending trading. 

LATER: Sale of 10,000 Butchertown 
hides reported at 13%c flat, steers and 
cows, f.o.b. shipping point. 


FOREIGN WET SALTED HIDES.— 
The South American market was active, 
easing off %c early and firming later 
to about %c over last week’s close on 
standard steers. Sales of 10,000 frigo- 
rifico extremes were reported at end of 
last week equal to 14@14%¢, c.i.f. New 
York. One lot of 6,000 Anglo standard 
steers sold at close of last week at 90 
pesos, equal to about 13%c, as against 
an earlier sale equal to about 13%c. 
Around 25,000 hides were reported to 
have been sold to England basis 13%c 
for standard steers; 10,000 reject steers 
sold early this week at 12%c basis. A 
pack of 4,000 Wilson steers moved mid- 
week at 94% pesos or 14c, some figur- 
ing 14%c. 


COUNTRY HIDES.—While scattered 
trading is most likely being done in 
the country market, very little news 
has come to light recently and offerings 
appear to be rather limited. Untrimmed 
all-weights are quoted 11%%c, selected, 
del’d Chgo., as probable top for actual 
business, although some ask 12c. Heavy 
steers and cows quoted 1034@10%c flat, 
trimmed. Buff weights usually quoted 
12@12%c, trimmed. Offerings of 
trimmed extremes are light and strong- 
ly held, with 14%c asked; some talk of 


probable sales of 15/48 Ib. at 14c, flat. 
Bulls quoted 9@9*%c. Glues are selling 
around 9%c fiat. All-weight branded 
hides quoted 1044@10%c flat. 

CALFSKINS.—Packer calfskins are 
well sold up to end of Sept., with 28c 
last paid for northern heavies 9146/15 
lb., 27c for River point heavies, and 27c 
for lights under 9% Ib., and market 
appears fully steady this basis. One 
packer sold 6,500 Oct. Milwaukee all- 
weight calfskins this week at 27%c for 
packers, steady price. 

Chicago city 8/10 lb. calfskins are 
quoted around 22%c, last trading price; 
car 10/15 lb. being offered at 25c, with 
23c best bid at the moment, and some 
quote around 24c nom. Outside cities, 
8/15 lb., quoted 22%@23c nom.; 
straight countries around 17c flat. Chi- 
cago city light calf and deacons quoted 
$1.55@1.60 nom., top last paid. 

KIPSKINS.—There was a fair move- 
ment of packer kipskins this week at 
unchanged prices. One packer sold 12,- 
000 Oct. northern native kips at 23c; 
another sold 4,000 Oct., and a third 
packer sold half of Oct. production or 
4,000 northern native kips, also at 23c. 
One lot of 5,000 southern native kips 
sold at 22c. Northern over-weights are 
held at 22c; 2,000 southern over-weights 
sold at 21c. One lot of 2,500 Sept.-Oct. 
branded kips moved at 20c. 


One collector sold a car city kipskins 
at end of last week at 20c; some offered 
at 20c but 19c is the best bid at present, 
and a car of over-weights was reported 
moving at 18c. Outside cities quoted 
19@19%c nom., straight countries 16% 
@17c flat. 


Packer regular slunks quoted around 
$1.30 nom., with $1.40 asked. 

HORSEHIDES.—tTrade rather quiet 
on horsehides, with offerings held 
steady. Good city renderers, with manes 
and tails, quoted $5.00@5.25, selected, 
f.o.b. nearby sections; ordinary trimmed 
renderers listed $4.75@5.00, top asked, 
del’d Chgo.; mixed city and country 
lots $4.25@4.50, Chgo. 


SHEEPSKINS.—Last reported sale 
on dry pelts was at 20c per lb., del’d 
Chgo., for full wools. Production and 
offerings of packer shearlings are light 
and market has been kept well sold up 
with a fair demand; generally quoted 
$1.50 for No. 1’s, $1.05 for No. 2’s and 
65@75c for No. 3’s, last trading prices. 
Buyers of small packer shearlings quote 
these at one-half to two-thirds big 
packer values. Buying interest remains 
dormant on pickled skins; while ac- 
cumulation is only moderate, and some 
pullers continue to ask up to $9.00 per 
doz., the market is usually quoted $7.50 
@8.00 for actual business and a car or 
so could probably be bought at the in- 
side figure. Some pullers are inclined 
to avoid accumulation of skins under the 
present uncertainty hovering over most 
all markets. Packer wool pelts usually 
quoted $2.40@2.50 per cwt. live lamb 
for mid-western stock. 


New York 


PACKER HIDES.—There was trad- 
ing in branded steers late mid-week in 
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line with the western market when New 
York packers sold a total of 4,100 Sept.- 
Oct. butt branded steers at 15%c, and 
2,200 Colorados at 15c. Native steers 
are quotable nominally at 16c. 
CALFSKINS.—The only trading re- 
ported this week on calfskins was the 
ae by packers of 3,000 of the 7-9’s at 
$2.95; 2,000 of the 12/ 17 veal kips also 
sold at $4.35, steady price; and 2,500 of 
17-lb. and up kips moved at $5.00, with 
no recent comparable sale. Market quiet 
on collector skins and quoted nominally 
$1.70 on 4-5’s, $2.00 on 5-7’s, around 
$2.60 on 7-9’s, and $3.60@3.65 on 9-12’s. 


CHICAGO HIDE FUTURES 


Saturday, Oct. 7.—Close: Dec. 14.30; 
Mar. 14.50; June 14.50 n; 2 lots; un- 
changed to 40 lower. 

Monday, Oct. 9.—Close: Dec. 14.30 n; 
Mar. 14.50 n; June 14.50 n; no sales; 
unchanged. 

Tuesday, Oct. 10.—Close: Dec. 14.30 
n; Mar. 14.50 n; June 14.50 n; no sales; 
unchanged. 

Wednesday, Oct. 11.—Close: Dec. 
14.70 b; Mar. 15.00 b; June 14.50 n; no 
sales; unchanged to 50 higher. 

Thursday, Oct. 12.—Holiday 

Friday, October 13.—Close: March 
15.00 n; June 14.50 n; Dec. 15.00; 2 
sales; closing unchanged to 30 higher. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports of 
beef this week up to October 12, 1939: 
To the United Kingdom, 39,101 quar- 
ters; to the Continent, none. A week 
ago, to the United Kingdom 63,869 
quarters; to the Continent, none. 


CANADIAN BRANDED BEEF 


Beef branded in Canada during 
August, 1939, totaled 3,495,957 lbs. com- 
pared with 2,896,153 lbs. in the same 
month of 1938. Of this total 1,311,767 Ibs. 
were red brand and 2,184,190 lbs. were 
blue. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
week ended October 7, 1939, were: 


Week Previous Same 

Oct. 7. Week. Time '38. 
Cured Meats, Ibs.15,567,000 17,837,000 17,925,000 
Fresh Meats, lbs.51,749,000 53,751,000 47,384,000 
Lard, Ibs. ....... 8,941,000 6,792,000 4,624,000 


MEAT AND LARD EXPORTS 


Exports through port of New York 
during week ended October 12 were 
814,105 lbs. lard, and 17,500 lbs. bacon. 
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FRIDAY'S CLOSING 
Provisions 


Hog products were firmer the latter 
part of the week on reports of export 
buying and packer absorption, sup- 
posedly lifting lard hedges, with mod- 
erate hog receipts, firmness in hogs and 
rejection Hitler’s peace offer by Eng- 
land. 


Cottonseed Oil 


Cotton oil was steadier but trade was 
mixed and inclined to await further 
foreign developments. Southeast and 
Valley crude was quoted at 5%c; Texas, 
554 @5%c. September consumption was 
442,127 bbls., making consumption for 
two months 742,000 bbls. against 580,- 
000 bbls. last season. Visible supply is 
1,866,000 bbls. 

Quotations on bleachable cottonseed 
oil at close of market on Friday were: 
Oct. 6.85@6.90; Dec. 6.89; Jan. (1940) 
6.94@6.96; March, 7.10@7.11; May, 
7.17@7.19; 154 lots; closing firm. 


Tallow 


New York extra tallow quoted at 6c 
Ib., sales. 


Stearine 
Stearine was quoted at 8%@8%c lb. 


Friday's Lard Markets 


New York, October 13, 1939.—Prices 
are for export. Lard, prime western, 
7.20@7.30c; middle western, 7.20@ 
7.30c; city, 6% @7c; refined continent, 
74%2@7%c; South American, 7% @7%¢; 
Brazil kegs, 7% @7%c; shortening, 10c 
carlots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the > 


week ended Oct. 7, 1939, were 4,911,000 
lbs.; previous week 7,958,000 lbs.; same 
week last year, 4,702,000 lbs.; from 
Jan. 1 to date 185,881,000 lbs.; a year 
ago, 178,987,000 lbs. 


Shipments of hides from Chicago for 
week ended Oct. 7,.1939, were 9,742,- 
000 lbs.; previous week 8,205,000 lbs.; 
same week last year, 5,208,000 Ibs.; from 
Jan. 1 to date 195,806,000 lbs.; a year 
ago, 174,842,000 lbs. 


EXPORT CUTS 


(Maximum prices, fixed until further 
notice by British Food Ministry, Oct. 
9th. Boxed Chicago.) 


CE Bice obs 0500 Ws ste btu cena deepien 95s 
65 2h a ital a. ns ain eee laleie) aie 88s 
®American Cut Hams... ........cccscsccscces 102s 
i ED RS 8 ee eee 108s 
we Pr rer rrr er 72s 


*Prices Spot Liverpool. 








CHICAGO HIDE QUOTATIONS 


Quotations on hides at Chicago for 
the week ended Oct. 13, 1939, with com- 
parisons: 

PACKER HIDES. 


Week ended Prev. Cor. week, 
Oct. 13. week. (Rev.) 1938. 
Hvy. nat. strs.. 16 $i 138% 
Hvy. Tex. strs. 15% 154%n 13 
Hvy. butt brnd’d 
GE. sdvcocas 15% 15%n 
Hvy. “Col, strs.. 15 15n 12% 


ne — Tex. 

aeebiae 
Hvy. nat. cows. 
Lt. nat. cows.. 
Nat. bulls .... 


Slunks, reg. ie “ 
Slunks, hris. ..60 @65 


Light native, butt branded an Colorado steers 
le per Ib. less than heavies. 


CITY AND OUTSIDE SMALL PACKERS. 





Nat. all-wts. ..14 ae 14 + tod 11% 
anded ...... 138% ag 11 
Nat. bulls ..... 10 1% 

Brud’d bu 7 
Calfskins ...... 22% @25 a 18ax 
SSeS 19 20 etn 15n 
Slunks, reg. . “= "= 25n i a 25 70n 
Sluvks, hris. ..45 @b50n 35n 


COUNTRY HIDES. 


Hvy. steers ...10%@10% 10 @10%n 8 8% 
Hvy. cows ....10%@10% 10 @10%n 8 8% 
ey 12 12% 11%@12n 9 9% 
Extremes ..... 14%ax 144%n 10%@11 
SEE. sitcev sues 9 @ 9% 844n 6%@ 7 
Calfskins ..... erin 17 17%n 11%@12 
Kipskins ...... 16%@17n 16%@17n eit ty 
Horsehides ....4.25@5.25 4.00@5.25 2: 3.15 
SHEEPSKINS. 
Pkr. shearlgs.. . @1.50 $350 60 @65 
Dry pelts ..... @20 20 18%@14 


NEW YORK HIDE FUTURES 


Saturday, Oct. 7—Close: Dec. 14.15 
@14.18; Mar. 14.40@14.48; June 14.72; 
Sept. 15.02 n; 148 lots; 40@51 lower. 

Monday, Oct. 9.—Close: Dec. 14.22; 
Mar. 14.49@14.50; June 14.77 n; Sept. 
15.05 n; 164 lots; 83@9 higher. 

Tuesday, Oct. 10.—Close: Dec. 14.40; 
Mar. 14.70; June 15.02 n; Sept. 15.34 
n; 249 lots; 18@29 higher. 

Wednesday, Oct. 11.—Close: Dec. 
14.77@14.79; Mar. 15.10; June 15.37 n; 
Sept. 15.64 n; 251 lots; 30@40 higher. 

Thursday, Oct. 12.—Holiday 


Friday, October 13.—New: Mar. 15.13 
@15.14; June 15.41 n; September 
(1940) 15.69 n; Dec. 14.79 b@14.80 ax; 
244 lots. Closing 2@5 higher. 


U. S. MEATS TO CANADA 


Canadian meat imports from U. S. in 
August were: 


August, August, 
1939, 1938, 
Ibs. Ibs. 
BE Se eswh.s as naery «ert aue bo 26,681 
Bacon and ham............. 80,857 239,973 
by ° eh RE | 348,367 
PM sccccc0thtes etpuane 885 
ee ree 3,866 8,901 
CS ESE rare re 1,657 
Fe ee eee 2,734 
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HIDES AND SKINS 
IMPORTS AND EXPORTS 
Hides and skins imported into the 
United States during August, 1939, are 


reported by the U. S. Department of 
Commerce as follows: 


IMPORTS. 
Pieces. Lbs. 
Cattle hides, dry........e0- 36,332 600,856 
WES ccccccecsess 182,748 8,707,088 
Tpetins, GIF cecccscceczces 21,704 203,103 
WEE wcccccecesoces 23,247 370,740 
Calfekine, Gry .ccccceccces 72,343 175,442 
WEE wccccccccccess 147,085 1,117,923 
Sheep and lamb skins, 

dry and green & wooled... 401,147 974,872 
Pickled, fleshers, skivers. ..1,715,808 3,862,711 
Sheep and lamb slats, dry... 263,672 550,205 
Buffalo hides, dry and wet... ....... = sw aeees 

Indian buffalo hides, dry 
Err 6,045 94,845 

Horse, colt and ass skins, 
eer ore re  * Serer 
WEE iccceveccvtanesceewers 2,567,666 i ....6-- 
Goat and kid skins, dry....2,911,353 5,178,179 
wet 74,262 165,743 
Kangaroo and wallaby....... 48,345 57,107 
Deer and elk skins.......«. 54,597 144,054 
Beptihe GRIMS ccccccccccccccs 11,153 20,911 
GR GRIND. ccc ccicccccsccces irre 
Other Goh skins. ...cccccccce | Oo Bere 
Other hides and skins........ TURD a cctcce 


Bulk of the cattle hides came from 
Argentina, Brazil and Canada. . 


EXPORTS. 
Pieces. Lbs. Value. 
Gattis Biden ...ccccces 34,921 1,656,387 $169,379 
GIN on cc cccesvece 8,560 75,716 15,372 
ED ecvccaedexeres 3,000 60,953 8,171 
Goat and sheep skins.. 94,797  —....... 24,795 
Other hides and skins..863,600 ....... 72,254 


Of the cattle hides 22,318 pieces or 
1,240,163 Ibs. went to Japan; 8,853 
pieces or 282,044 lbs. were exported to 
Canada. 


MORE HOGS IN GERMANY 


Germany had a total of 22,470,000 
hogs at the beginning of June, 1939, 
according to a report from the Amer- 
ican trade commissioner at Berlin. Fig- 
ures compiled by the Reich statistical 
bureau showed that the number of hogs 
increased 1,660,000 head since June, 
1938. Hogs more than six months old 
and ready for slaughter totaled 4,870,- 
000, an increase of 5 per cent over the 
4,640,000 hogs available in June, 1938. 


In addition to the increase in the num- 
ber of hogs over six months old, the 
bureau noted a 7 per cent advance in 
the number of hogs below the age of 6 
months, and 15 per cent increase in the 
number of brood sows, which in June, 
1939, totaled 1,376,000 compared with 
1,197,000 in June, 1938. 


While the number of hogs of various 
ages increased in 1939 over 1938, the 
trade commissioner reported that off- 
setting this increase is the fact that 
supplies of available forage in Germany 
are not unlimited. The report points 
out also that there has been a consider- 
able increase in the German population 
following the anschluss of Austria and 
the incorporation of the Sudetenland in 
the Reich. 


WANT A GOOD MAN? 


Watch the Classified Advertisements 
page for good men. 














Enjoy year-around “open season” on sausage 
JOURDAN Process Cooker. 
your production schedule for a moment. You'll 
the JOURDAN operates . . . the fine quality, de 
of JOURDAN-cooked sausage! 


JOURDAN 


PROCESS COOKER CO. 


814-32 West 20th St., Chicago, IIL 
Western Office: 


3223 San Leandro Street Oakland, Calif. 


You can install a JOURDAN in your plant without disrupting 


Write for details. 


Manufactured under the following patents: No. 
1,690,449 dated Nov. 6, 1928 and No. 1,921,231 
dated Aug. 8, 1933. Other Patents Pending. 





Profit-Hunting 
is good with a 


JOURDAN! 


by bagging your daily limit with a new 


appreciate the thorough manner in which 
licious flavor and uniform, appealing color 


Send for new catalog! 


CONVENTIONEERS: 


You won't want to miss seeing 
the new JOURDAN when 
in Chicago to attend the 








IAMP Convention . . . phone 
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New Trade Literature 


Evaporative Condensers (NL 684).— 
Illustrated bulletin describes line of 
evaporative condensers for ammonia and 
Freon-12 refrigerating systems, explain- 
ing principle of operating employed and 
advantages in securing lowest pressures, 
temperatures and water consumption. 
Condensers feature smooth plain pipe 
coils for largest possible primary sur- 
face and easy cleaning. General speci- 
fications are supplied, along with ap- 
proximate dimensions and installation 
diagrams.—Frick Co. 

Transmission and Conveyor Belts 
(NL 692).—Thirty-six page booklet of 
“Belting Biographies” describes com- 
pany’s line of transmission and con- 
veyor belts in an interesting and novel 
manner, featuring case history treat- 
ment, dramatically illustrated. Instal- 
lations in a wide range of industrial 
uses are shown, together with technical 
data on belt selection, installation, speed 
of operation, pulley size, tension, carry- 
ing capacity, etc —United States Rub- 
ber Co. 

Industrial Compressors and Vacuum 
Pumps (NL 7138).—Illustrated catalog 
covers new line of industrial compres- 
sors and vacuum pumps in sizes from 
% hp. through 5 hp., embodying sim- 
plified “finger valve” construction. 
Other compressors in the Type 30 line 
range upward to 15 hp. for pressures 
as high as 1,000 lbs. Catalog features 
installation and shop views of the ma- 
chines, with complete operating and 
physical characteristics of each.—Inger- 
soll-Rand Co. 

Trailers (NL 714).—No. 4 issue of 
“Fruehauf Forwarder” features com- 
pany’s trailer units in use in meat 
packing and other fields and contains 
pertinent information concerning motor 
truck and trailer regulations of the 
state and national governments. Serv- 
ice tips on trailer operation are in- 
cluded.—Fruehauf Trailer Co. 


All-Purpose Cleanser (NL 708).— 
Folder describes Annite Red Label, an 
all-purpose cleanser for composition 
floors, walls and other paint work. 
Product is said to be 100 per cent soluble 
in any water, economical, highly adapt- 
able and to rinse entirely free, having 
no injurious effect on material or per- 
sonnel. It works by emulsification rather 
than chemical or abrasive action.—Quig- 
ley Co., Inc. 





To obtain information on new trade 
literature mentioned in THE NATIONAL 
PROVISIONER, write: 

(10-14-39) 


Editor THE NATIONAL PROVISIONER: 


Please send, without obligation, publications 
listed below. (Give key number only) 


Pee eee eeeeeeeeeeeeseeeeee ts j§§ -seeeeeeee 


Poe ee Pee OC ECCS Ce eee eee eee eee reer rrr rs) 
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TT well k 
‘ustalled its 2nd 
LIXATE process 


It PROVES its 
4-way savings in 
brine makingfrom 
the very start 


J. H. Belz Provision Co., of 
St. Louis, Mo., uses Lixate 
Brine from the installation 
illustrated here. This is the 
second Lixator installed by 


i this well known meat packing 
\/ house. 


Many meat packers who install The Lixate Process to produce 
brine for curing meats, soon install additional units for other 
purposes. Lixate Brine is used to regenerate zeolite water 
softeners, to resaturate spray brine, in refrigeration systems. 
Of course, some packers install additional units in more than 
one plant. All packers install Lixators for the same powerful 
reason. They save money! 

Lixate savings are not due merely to an increase in general 
plant efficiency—not savings that are traceable only after a 
long period of time. They are savings that begin at once, the 
minute The Lixate Process begins work in your plant, in 
these four ways: 

1. It cuts the cost of labor for handling salt. 

2. It eliminates labor cost and power cost for making 

brine. 

3. It radically lowers the costs of distributing brine 
throughout the plant. 
4. It saves salt—users estimate salt savings of 10% to 

20%. 

Beyond all this proven economy, visible at once, are all the 
profits due to a better brine. Lixate Brine is crystal clear. It is 
bacteriologically clean, and it exceeds in chemical purity even 
the high standards set by leading food 
authorities. In these days of shrinking 
margins and mounting costs, here is one 
sure way to make an important addition 
to profits. Write for The Lixate Book. At 
no cost and with no obligation, a Lixate 
Engineer will call on request and show 
you what practical savings The Lixate 
Process can make for you. 
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HOW IT OPERATES 
This cross-section drawing illus- 
trates the automatic savings. The 
recommended grade of Interna- 
tional Rock Salt is placed in the 
hopper, and flows by gravity to the 
Lixator below. Fresh water enters 
through a spray nozzle at the top, 
dissolves the salt, and becomes fully 
saturated brine. Brine is self-filtered 
to be crystal clear, and then rises 
within the collecting chamber to 
a discharge pipe. No labor, no 
H power are required except to keep 
the hopper filled with salt. 





























ALL TYPES AND GRADES OF SALT 


International produces all types and grades of vacuum salt (granu- 
lated ) , flake salt (grainer) , and Rock Salt. The Research Department 
of International Salt Company, Inc., which developed The Lixate 
Process For Making Brine, has a wide store of knowledge concerning 
the applications of salt and salt brine. You are invited to submit, with 
no cost or obligation, any problem involving salt, for study and report. 


dhe 
LIXATE 


TOCeSS 


FOR MAKING BRINE 


INTERNATIONAL SALT CO., INC. 
SCRANTON, PA. NEW YORK, N. Y. 
SALES OFFICES: Buffalo,N.Y. * Philadelphia, Pa. * Boston, Mass. 


Baltimore, Md. © Pittsburgh,Pa. « Newark, N. J. © New York, N.Y. 
Richmond, Va. © NewOrleans.La. * Cincinnati,Obio «© St. Louis, Mo. 








SAFETY 


Points for plant exec- 
utives to keep in mind 
in maintaining a clean 
accident record 














BACON COMB HAZARD 


While removing materials blocking 
sewer during clean-up operations, an 
employe scratched palm of hand on tine 
of a bacon hanger. Finding it did not 
bleed he continued his work without re- 
porting to foreman or seeking first aid. 
The next day an infection had developed 
which spread so rapidly the man was 
placed in a hospital to save his hand 
and perhaps his life. Poor housekeeping, 
lack of gloves and failure to report the 
accident and get first aid can be held 
responsible for this accident. 


FINGER CRUSHED IN HEAD BOX 


An iron box used to retain sterilized 
hog heads was the cause of an accident 
which resulted in loss of a finger. Box 
is equipped with twin doors for easy 
access and a perforated false bottom. 
During cleaning, false bottom was 
blocked at an angle of about 45 degs. 
so that drain could be given attention 
and the box inspected. However, some- 


one forgot to replace false bottom in 
proper position. This forgetfulness was 
the cause of the accident. 


During slaughtering, one of the work- 
ers handling heads noticed that drain 
was blocked and on examining box found 
that a head had fallen under false bot- 
tom. As he attempted to remove it, the 
block slipped, allowing false bottom to 
drop and catching worker’s finger be- 
tween bottom and angle iron on edge of 
door openings. Amputation was neces- 
sary at knuckle joint. 


IMPROPER USE OF KNIFE 


A butcher in the sheep dressing de- 
partment of a Midwestern meat plant 
was engaged in cutting off and cheeking 
heads. After removing a head from a 
carcass he placed it on table and, using 
the back of his knife, started to chisel 
head. The head slipped out of his hands 
and middle right finger struck edge of 
knife, inflicting deep wound and sever- 
ing tendon. Cause of accident was the 
improper use of a tool. Cheek should 
have been removed with a chisel instead 
of a knife. 


ELEVATOR. ACCIDENT 


A worker in a Southern meat packing 
plant, together with another employe 
and a truck load of product, was riding 
a freight elevator from the second to 
the fourth floor. When elevator stopped 
at fourth floor, employe with truck got 
off. Operator then started elevator and 

















CONVENTION 


VISITORS! 
Don’t Miss 
Booth , 


Bring your branding problems to us for ex- 







See Branding 
Equipment 
Demonstrated 


BOOTH 51 
BOOTH 51 
STH 51 
STH 51 
OOTH 51 
BOOTH 31 
BOOTH 51 
BOOTH 51 
BOOTH 51 


pert advice. No obligation! If you cannot 


attend the Convention this year, do the next 
best thing—write for handsomely illustrated 


catalog! 


GREAT LAKES 


Stamp & Manufacturing Co. 
2500 IRVING PARK BLVD. « CHICAGO 


BOOTH 51 
BOOTH 51 
BOOTH 51 
BOOTH 51 
BOOTH 51 
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the other employe, unnoticed by opera- 
tor, stepped off cage while it was in 
motion. He struck gate, which threw 
him back into shaft. In falling he was 
able to catch hold of wire power cables 
underneath cage and slide down into the 
pit. An inexperienced operator was the 
cause of this accident. Elevators, like 
slow moving conveyors, are innocent 
looking devices but are the cause of 
many accidents. 


INFECTION FOLLOWS SCRATCH 


A beef lugger, while placing a hind 
quarter in car, slightly scratched skin 
over second joint of little finger on right 
hand. Noticing it did not bleed he con- 
tinued his work. Two weeks later his 
right arm became sore at elbow and a 
serious infection developed in upper 
right arm which almost cost this man 
his life. If the scratch had been given 
prompt attention, no serious develop- 
ments would have been likely to occur. 


GUARDING A CHUTE 


Where an open chute is used, a guard 
railing and toe board should be provided 
at each floor to protect workers below 
and reduce the possibility of employes’ 
falling through the opening. Charging 
stations should be-guarded by a movable 
railing or by a hinged door or gate. 
Chute openings may be made entirely 
safe against the spread of fire if shut- 
off doors are installed wherever a chute 
passes through floors. 


CONVEYOR ACCIDENT 


A woman employe attempted to re- 
move a tendered steak which had lodged 
between conveyor belt and side of con- 
veyor table. Her right thumb was 
caught, resulting in severe lacerations 
and partial loss of extensor tendon. 
Workers should never reach into mov- 
ing machinery. Any moving equipment 
should be stopped before oiling, clean- 
ing, clearing, adjusting, etc. 


KINGAN SAUSAGE CAMPAIGN 


A rose-colored glass refrigerator dish, 
employed as container for one pound of 
Kingan’s Pure Pork Sausage, is the 
highlight of this year’s sausage cam- 
paign by Kingan & Co., Indianapolis 
packers and sausage manufacturers. 

The new dish, it is reported, has sev- 
eral features which make it particularly 
attractive to housewives. Supplanting 
the bowls which have been used by the 
company for several seasons, the dishes 
are designed so that they may be 
stacked conveniently upon each other to 
conserve space in the refrigerator. 


Kingan & Co. is also featuring a new 
product, known as Kingan’s Reliable 
farm style smoked pork sausage, intro- 
duced this season, packed in a 1-lb. 
banded package. 

Counter cards, pennants, display cards 
and dealer displays are among the sales 
helps offered Kingan & Co. dealers for 
promotion of the new campaign. 
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SK THE words ‘‘DRY-ICE”’ in the design 
shown above, constitute the registered 
trade-mark of Pure Carbonic, Incorpora- 
ted, for the product, Solid Carbon Dioxide. 


PURE CARBONIC 


INCORPORATED 
General Offices: 60 EAST 42nd STREET, NEW YORK, N.Y. | 
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Cattle and Hog Kill 
Heavy in September 


OLUME of livestock slaughter 

under federal inspection during 
September was large, with cattle and 
sheep kill the greatest for any month 
in 1939. The hog kill was seasonally 
high and sharply above the same month 
in recent years. Calf slaughter, while 
smaller in September than in the same 
month in the preceding 5 years, was 
much larger than in September of any 
year prior to that time. Indications, 
therefore, point to an upward trend in 
meat animal production from low points 
reached as a result of artificial -and 
natural curtailment in 1933, 1934 and 
1936. 


Cattle slaughter in September at 
880,343 head has been exceeded during 
September only seven times since in- 
auguration of federal inspection. The 
hog kill at 2,885,318 head has been ex- 
ceeded only six times in September, and 
only four times in the past 20 years has 
there been a greater September kill of 
sheep and lambs. 


Nine Months Inspected Kill 


During the first nine months of 1939, 
6,942,514 head of cattle were slaught- 
ered under federal inspection. This nine 
months’ total has been exceeded in 
each of the past three years, in 1934 
and in 1926. In all intervening years 
the number processed was smaller. The 
nine months’ hog kill totaled 28,149,458 
head, greater than in the like period of 
any year since 1934 and nearly 10,000,- 
000 head more than in the low year of 
1935. Number of sheep and lambs 
processed, while slightly lower than in 
some other years, was about average 
for the period. 


Inspected slaughter for September 
compared with August and September 


a year ago was reported as follows: 


Sept., August, Sept., 

1939 1939 1938 
Cattle 880,343 822,908 916,626 

427,469 414,387 452,654 
DE sods nwcctecess 2,885,318 2,791,604 2,671,296 
GOED oc ccccccccsens 1,634,967 1,457,232 1,693,906 


Slaughter of each class of livestock 
by months during 1939 was as follows: 


Cattle Hogs Sheep 
January 761,460 4,043,152 1,455,711 
February 652,567 2,890,428 1,360,964 
March 773,801 3,229,120 1,473,069 
677,439 2,931,115 1,224,336 
813,624 3,415,761 1,392,098 
778,263 3,185,498 1,401,475 
July 2,777,862 1,399,064 
August 2,791,604 1,457,232 
September . 880,343 2,885,318 1,634,967 





WEE. os viccsewed 6,942,514 28,149,458 12,798,916 


Total slaughter for the first nine 
months of 1939, compared with the like 
period in each of the preceding 10 years: 


. 6,942,514 28,149,458 12,798,916 
24,616,322 13,622,092 

21,678,021 13,015,489 

23,590,562 12,357,032 

18,625,559 13,104,014 

7,271,918 31,822,419 11,775,739 
6,296,152 35,136,873 12,939,060 
1982 ............ 5,736,556 33,278,457 13,645,157 
31,395,758 13,180,866 

2,103,684 12,237,493 

6,095,655 35,005,968 10,407,897 


Calf slaughter in September and the 
first nine months of 1939, with com- 
parisons, follows: 


September 
RE err 427,000 
__ Rr errr 453,000 


Nine months 
3,951,000 
4,100,000 
4,837,000 
4,513,000 
4,187,000 
4,615,000 
3,625,000 
3,400,000 
3,567,000 
3,435,000 
3,386,000 


Prior to the drought years slaughter 
of calves was well below the first nine 
months of 1939. 


CATTLE IMPORTS LARGE 


Volume of cattle shipped into the 
United States from Canada in August, 
1939 and in the first eight months of 
the year was about three times as large 
as in the same periods in 1938. Imports 
from Mexico also showed marked in- 
creases for the same periods. While 
the increase in imports from Mexico 
was not so great, volume for the first 
eight months of 1939 was more than 
one-third larger than in 1938. Most of 
the cattle from Canada weighed over 
700 lbs., while those from Mexico were 
largely in the class ranging from 200 
to 700 lbs. 


Receipts for August and comparative 
periods were as follows: 


Aug., Aug., 8mos., 8 mos., 
1939 1938 1939 1938 
Canada— 


Over 700 Ibs... 17,848 5,648 129,108 32,666 
200-700 Ibs.*.. 2,280 1,097 7,359 3,973 
Under 200 Ibs.?_ 8,915 2,774 71,038 35,593 


Total ....... 29,043 8,519 207,505 72,232 





Mexico— 
Over 700 Ibs.. 544 1,696 44,275 28,777 
200-700 Ibs.?.. 11,687 5,774 296,592 170,797 
Under 200 Ibs.? 838 1 30,006 1,871 


7,471 370,873 201,445 
Other countries— ae 7 515 460 
Total imports 42,112 15,997 578,893 274,137 


‘Weight range 175-700 pounds prior to January 
1939. *Weight range Under 175 pounds prior to 
January 1939. 





WESTERN HOGS LIGHTER 


Average weight of hogs marketed at 
St. Joseph during September was 7 lbs. 
heavier than in September a year ago, 
but with this exception hogs were 
lighter at four Western markets. 

Sept., Sept., 
1939. 1938. 
Ibs. Ibs. 
I aka iis apnie nk v4 ones eo 0 858 245 248 
St. Joseph 234 227 
Wichita p 211 
Fort Worth : 218 








A BULLS EYE 


IN ALL LIVESTOCK 
CENTERS 





. KENNETT-MURRAY 
Bon Livestock Buying Service 














Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 




















Ohio * 
ae »Neb. Cincinnati, Ohio 
La Fayette,lud. Louisville, Ky. 
Sioux City, lowa 





indianapolis, Ind. 
Nashville, Tenn. 
Montgomery, Ala, 











Page 56 





Heavy, durable 
duck—waterproofed 
or untreated. Protect 
against drippings or 
condensation. Send 
for free sample. 


BEMIS BRO. BAG CO. - ST. LOUIS - BROOKLYN 
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CORN BELT DIRECT TRADING 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 

Des Moines, Ia., October 12, 1939.— 
At 18 concentration points and 10 pack- 
ing plants in Iowa and Minnesota load- 
ings this week were much heavier than 
last. Trade undertone was fairly active 
but individual prices were very uneven. 
Prices were generally steady to 5c 
higher than last week’s close on butch- 
ers, 240-lb. up, and sows were 15c or 
more higher. Lighter weight butchers 
were 5c higher to 5c lower, spots off 
more. 


Current prices, good to choice, 200- 
240-lb., $6.60@6.95; the bulk at plants, 
including numerous 270-lb., $6.70@ 
6.85; most yard bids, $6.60@6.75, few 
to $6.85; most 240-270-lb., $6.50@6.90; 
270-300-lb., $6.35@6.70; 300-330-lb., 
$6.20@6.55; 330-360-lb., $5.95@6.40; 
packing sows, 330-lb. down, $5.70@6.30, 
mostly $5.95@6.15 at plants; 330-400- 
Ib., $5.50@6.10; 400-500-Ib., $5.20@5.80. 

Receipts at Corn Belt markets for 
week ended October 12: 

This 
week. 


Last 
week. 


LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, October 12, 1939, 
as reported by the U. S. Agricultural Marketing Service. 


Hogs (soft & oily not quoted). 


BARROWS AND GILTS: 
Good-choice: 
120-140 
140-160 
160-180 


4 SAANAANISS 
ZS SaRRRRSSas 


~ 


300-330 
330-360 


Good: 


360-400 
400-450 
450-500 


Medium: 
250-500 
PIGS (Slaughter): 
Medium and good, 90-120 Ibs. 
Slaughter Cattle, Vealers and Calves: 
STEERS, choice: 


CHICAGO. NAT. STK. YDS. OMAHA. 


KANS. CITY. ST.PAUL. 
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750- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 


10.50@11.25 
10.25@ 11.00 
10.00@19 75 


Friday, Oct. 6 
Saturday, Oct. 7 


10.25@11.00 
10.25@ 11.00 
10.00@11.00 


10.00@11.00 
9.85@11.00 
9.50@ 10.65 


10,400 
12,200 


23,000 
20,800 








Monday, Oct. 9 

Tuesday, Oct. 10 

Wednesday, 

Teesegasy, Get: BF... 2c ccccces 


27,200 
28,400 
22,100 
17,200 


27,300 
15,500 
13,500 

9,700 


RECEIPTS AT CHIEF CENTERS 
Receipts for week ended October 7: 


At 20 markets: 
Cattle. 
Week ended Oct. 7...... 27 
Previous week .... 
1938 


Hogs. 
294,000 
391,000 
375,000 
303,000 

000 


Sheep. 
353,000 
406,000 


At 11 markets: 


Week ended Oct. 7 
Previous week 


At 7 markets: 


Week ended Oct. 
Previous week 
938 


CORN SUPPLY IS LARGE 


Supply of corn available during the 
coming year is reported to be the larg- 
est in the past seven years. Stocks of 
corn on farms on October 1 are re- 
ported by the U. S. Department of Agri- 
culture to have been the largest on 
record, totaling 546,000,000 bu. Corn 
production this year is estimated at 
2,532,000,000 bu. and commercial stocks 
amount to 15,000,000 bu. This makes 
a total of 3,093,000,000 bu. available for 
use during 1939-40. 


The quantity available a year ago 
was 2,905,000,000 bu.—98,000,000 bu. 
less. However, the increase in hog num- 
bers should insure an outlet for much of 
this extra corn. 


1300-1500 Ibs. 
STEERS, good: 
750- 900 Ibs. 9.25@10.50 
900-1100 Ibs. -.. 9.00@10.00 
1100-1300 Ibs. -- 8.75@10.00 
1300-1500 Ibs. 8.75@ 9.75 
STEERS, medium: 
750-1100 Ibs. 
1100-1300 Ibs. 
STEERS, common: 
750-1100 Ibs. 


STEERS, HEIFERS AND MIXED: 
Choice, 500-750 Ibs 10.50@11.25 
Good, ‘500-750 Ibs 9.75@10.50 
HEIFERS: 


Choice, 750-900 Ibs 
Good, 750-900 Ibs 
Medium, 500-900 Ib 
Common, 500-900 Ibs 


COWS, all weights: 
ood 


9.75@10.75 


6.50@ 7.50 


BULLS (Yigs. Excl.), all weights: 
Beef, good 
Sausage, good .. 
Sausage, medium . r 
Sausage, cutter and common. 


VEALERS, all weights: 


tonite 
KAKs 


se 
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333 885 
Oe 
33S 888 


Slaughter Lambs and Sheep:? 

LAMBS: 
Choice (closely sorted) 
*Good and choice............ 
*Medium and good 
Common 

YEARLING WETHERS (shorn): 
Good and choice 
Medium 

EWES (shorn): 


Good and choice 
Common and medium 


2 Quotations based on animals of current seasonal market weights and w 
* Quotations on slaughter lambs of good and choice and of medium and good grades, as combined, repre- 
sent lots averaging within the top half of the good and the top half of the medium grades, respectively. 


9.75@10.75 9.35@10.35 


10.00@ 10.75 
9.00@ 10.00 


10.00@10.75 
8.50@10.00 


9.75@10.75 
8.75@10.00 
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CHICAGO PACKER PURCHASES 


Purchases of livestock at Chicago by 
the principal packers for the first three 
days this week were 17,241 cattle, 2,281 
calves, 28,372 hogs and 10,051 sheep. 
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PACIFIC COAST LIVESTOCK 


Receipts for 5 days ended Oct. 6: 
Cattle. Calves. Hogs. 


3,163 
1,300 
3,815 


Sheep. 
989 
2,500 
2,230 


Los Angeles 
San Francisco 


30 
Portland 320 
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PACKERS’ 


PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, October 
1939, as reported to The National Provisioner: 


CHICAGO, 

Armour and Company, 1,321 hogs: Swift & Com- 
pany, 4,529 hogs; Wilson & Co., 4,247 hogs: West- 
ern Packing Co., Inc., 989 hogs: Agar Packing Co., 
5,005 hogs; Shippers, 5,123 hogs; Others, 20,872 
hogs. 

Total: 34,020 cattle; 4,633 calves; 42,086 hogs; 
20,844 sheep. 


KANSAS CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 4,382 1,174 2.277 6,332 








Cudahy Pkg. Co..... 3,353 463 1,743 5,023 
Swift & Company... 3,454 695 2,253 4,035 
Wee & Gi. ceccacs 2,413 697 1,570 3,591 
DT: Civcacavee agave sense Se « weese 
Kornblum Pkg. Co... 1,080) .....  ss25  eenee 
ee 6,640 936 3,429 1,900 

0 eer rer 21,322 3,965 11,537 20,881 

OMAHA. 


Cattle and 
Calves. Hogs. Sheep. 


Armour and Company....... 4,852 3,056 1,957 
Ge Be Cie scccescsces 4,149 2,156 8,062 
Swift & Company........... 3,092 1,800 3,054 
GP Mic nenccostecrenee 1,595 1,715 2,365 
GE acecevcecsseceeectcoe ceber 5,484 ..... 


Cattle and calves: Eagle Pkg. Co., 20; Greater 
Omaha Pkg. Co., 87; Geo. Hoffmann, 39; Lewis 
Pkg. Co., 794; Nebraska Beef Co., 690; Omaha 
Pkg. Co., 202; John Roth, 127: South Omaha Pkg. 
= 123;' American Pkg. Co. , 50; Lincoln Pkg. Co., 

Total: 16,273 cattle and calves; 14,211 hogs; 
15,438 sheep. 


EAST ST. LOUIS. 
Cattle. Calves. Hogs. Sheep. 
Armour and ueny 3,460 1,376 2,649 5,589 








Swift & Company... 4,050 6,421 4,488 

Hunter Pkg. Co..... 1,602 3,437 1,514 

BONS BOG Gd. ccccece cocce Z.GBB  neeee 

Krey Pkg. Co....... 3,108 

Laclede Pkg. Co.... 3,260 

Sieloff Pkg. Co...... . 1,345 

SE cccctecmess 10,996 

GEO stevecenovecs 3 2,076 
ee 19,617 35,328 12,655 





Not including 1,401 cattle, 2,785 calves, 13,580 
hogs, and 3,074 sheep bought direct. 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 


Swift & Company... 2,403 318 5,968 8,924 
Armour and Company -o 299 4,169 4,034 











UUM. dceucacnvesia 1,913 304 1,011 3,882 
TER cccccucevees 4, 211 921 11,148 16,840 
ann including 135 hogs and 2,346 sheep bought 
rec 
SIOUX CITY. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co..... 2,384 98 2,115 3,555 
Armour and Company 2,421 81 1,697 3,371 
Swift & Company... 1,943 94 1,399 2,530 
SE ci ctaseneus 2,613 22 «3,186 2 
ee 269 G  €@ _sesec 
WOON .wxccncseuaun 9, 630 299 8,443 9,750 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,920 1,616 2,051 993 
Wilson & Co........ 2, 2,637 1,857 2,069 1,021 
a ee 439 38 832 60 
BWeetasd cecccccecese 5,996 3,511 4,952 2,074 


Not including 48 cattle and 593 hogs bought di- 
rect. 








DENVER. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 897 194 1,141 25,012 
Swift & Company... 783 97 1,512 20,460 
Cudahy Pkg. Co..... 923 134 1,136 2,196 
GEGEN ccccccceceede 1,696 370 §61,178 14,649 
WOE ccicascenczcs 4,299 795 4,967 62,317 


FORT WORTH. 
Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,677 2,522 1,311 4,398 








Swift & Company... 2,814 2,943 803 4,087 

Blue peanet Pkg. Co. 393 135 414 2 

City Ceseveceee 191 33 670 seeee 

Rosenthai Pkg. Co.. 48 1 71 144 

TE cecccecovese 6,123 5,634 3,279 8,631 
ST. PAUL. 


Cattle. Calves. Hogs. Sheep. 
Armour and Company 2,622 2,429 10,694 9,288 
Swift & Company... 4,684 3,446 20,345 15,099 


Cudahy Pkg. Co..... 863 co eee 
Rifkin Pkg. Co..... 674 / eee 
United Pkg. Co...... 2,330 Bee 4 ctate 8386 seeds 
GERNOT  cccccuccesese 3,001 Se avtds.  gtine 

MOEN seccccvessed 14,174 8,039 31,039 24,387 
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WICHITA. 
Cattle. Calv 

Cudahy Pkg. Co..... 1, = 

Dold Pkg. Co........ 
Wichita *. 4 ar ts 
Dunn-Ostertag ...... 73 
Fred W. Dold....... 113 
Sunflower Pkg. Co... 54 
Pioneer Cattle Co.... 107 
Keefe Pkg. Co...... 65 

Beta) cccveccceces 2,734 


Not including 32 cattle, 
sheep bought direct. 


es. Hogs. 
1,392 3,567 
85 1,011 





“1,477 5,406 
170 calves and 1,835 


MILWAUKEE. 


Cattle. 


Plankinton Pkg. Co.. 1,980 
Omaha Pkg. Co., Chi. 102 








Calv 


3,92 





es. Hogs. 
21 «(11,231 





Armour and Co., — 854 1,865 eace 
) 2 . M. kee ae -ésenm “whee 
Shippers Heesvocdeate 91 9 5 
GE asubanseoases 873 831 67 
ee rr 3,920 6,626 11,363 
INDIANAPOLIS. 

. Cattle. Calves. Hogs. 
Kingan & Co........ 1,302 22 11,594 
Armour and Company 873 159 §=63,162 
Hilgemeier Bros. 7 Swews 900 
EE TORO, secoces sone eens 132 
Meier Pkg. Co...... &3 7 282 
Stark & Wetzel...... 196 39 450 
Wabnitz and Deters. 28 58 313 
Maass-Hartman Co.. 33 = 
Shippers 1,514 22,723 

Others 945 2 
Total 3,159 39,760 

CINCINNATI. 
Cattle. Calves. Hogs. 
S. W. Gall’s Sons... ..... 22 

E. Kahn's Sons Co.. 735 230 6,460 
Lohrey Packing Co.. D+ seinen 266 
H. H. Meyer Pkg. Co 4s 4,309 
J. Schlachter’s Sons. 166 100 ~..... 
J.&F. Schroth P. Co. 19. ..... 3,199 
J. F. Stegner Co.... 359 rere 
ep 602 165 1,977 
GEBOTD. ccccecevcccee 1,882 670 884 
0 eee 3,788 1,466 17,095 


Sheep. 
1,835 
342 





2,178 


Sheep. 





3,467 


Not including 1,080 cattle, 15 calves, 1,493 hogs 























and 576 sheep bought direct. 
RECAPITULATION.+ 
CATTLE. 
Week 
ended Prev. 
Oct. 7. week. 
CREED. cccccceccceoesoes 34,020 38,095 
Mamens Clty .ccccccccces 21,322 21,345 
CEE cccvceccedeescese 16,273 ,164 
Bast Ge. Eas... cccecees 19,617 19,863 
ccccseveciewes 7,211 6,168 
eee 9,630 11,375 
Oklahoma City .......... 5,996 5,444 
WEE acccccnctececevue 2,734 2,159 
WEE axeccvecescscceess 4,299 ,064 
GR. BUM vccecceccccevces 14,174 16,267 
BOD co ccvcccvcceoes .920 ,659 
Indianapolis ............. 5,592 6,892 
Cimeinmati ....cccccccoce 3,788 2,049 
WE. WEPth cccccessccccee 6,123 5,825 
WD. nkkacovtcvetccuss 154,699 161,369 
HOGS ‘ 
GRICRMO .n.cccccccccccccecs 42,086 52,405 
Kameas City ....ccccccee 11,537 12,662 
CE cciewssseee'es eens 14,211 27,163 
East St. Louis........... 35,328 43,553 
ie MED -ceccccececoees 11,148 15,030 
SE GE wecccevecscees 8,443 15,642 
Oklahoma City .......... 4,952 10,185 
SPEED cccseudccsscesees 5,406 6,912 
MEE vwccouvescecesees 4,967 5,147 
St. Paul ..... 31,039 58,401 
Milwaukee . 11,363 12,706 
Indianapolis .. 39,760 43,114 
Cincinnati 17,095 18,567 
Ft. Worth 3,279 6,761 
ONES cccccdensdsvecncs 240,614 328,248 
SHEEP. 
EE os birntedcneesens 20,844 27,459 
Kansas City ......... .- 20,881 33.700 
GUIBES. cccccss 15,438 18,687 
East St. Louis. -- 12,655 3,002 
Ss EE ccccacesesesos 16,840 13,486 
Blows CHR .cccccccecccce 9,750 11,668 
Oklahoma City .......... 2,074 2,282 
Wichita .ncccccccccccece 2,178 2, 
eS PO rere 62,317 65,051 
BE FE cccccccecccccces 24,387 28,953 
Milwaukee ..........-.++- 709 3,249 
DEES. cn cccecccceee 9,633 10,874 
Cincinnati .....ccccecceee 3,467 4,462 
PE, Wert cccscccceccese 8,631 11,056 
WE no dccestccscoecess 212,804 246,889 


*Cattle and calves. 
t+Not including directs. 





Cor. 
week, 
1938. 


157,649 


50,256 
9,484 
20,293 








271,958 


Watch Classified page for good men. 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union Stock 
Yards for current and comparative periods. 


















TRECEIPTS. 

Cattle. Calves. Hogs. Sheep. 

15,890 

8,050 

8,435 

6,267 

6,999 

2,500 

*Total this week 48,141 
Previous week ...... ‘ 5 5, fe 55,531 
ek eae 2 60,282 
Two years ago....... 41, "048 7,093 57, 926 46,985 

SHIPMENTS. 

Cattle. Calves. Hogs. Sheep. 

Bing OE, Bas ccccsse 2,816 72 1,473 1,566 
Pere, Gee.. Biccccesse 3,240 354 1,011 1,661 
Wet, GOS. Giccccccee 3,609 241 627 258 
Thurs., Oct. 5....... 2,888 47 930 278 
SO eee 1,146 184 1,114 356 
WE. GEG. Decccecceces TOR ccce cence 100 
Total this week...... 13,449 898 5,155 4,219 
Previous week ...... 15,795 603 5,108 5,101 
ee OE bev cescteecs 2,540 1,200 9,226 5,519 
Two years ago....... 15,688 1,627 7,090 6,466 


*Including 1,661 cattle, 1,367 calves, 17,053 hogs 
— 25,122 sheep direct to packers from other 
points. 


+All receipts include directs. 


TOCTOBER AND YEAR RECEIPTS. 


Receipts thus far this month and year to date 
with comparisons: 


—October-—- ————-Year———— 

1939. 1938. 1939. 1938. 
Gaette. .. cscs 40,644 40,896 1,378,228 1,470,238 
GER cecccene 6,749 6,894 245,322 254,465 
PD cicvecoaaes 56,043 80,377 2,974,529 3,050,632 
TROD codévsces 48,141 57,855 1,996,330 2,057,883 


tAll receipts include directs. 


WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Oct. 7...$ 9.85 $ 6.65 rs $ eo 








Previous week ....... 10.20 7.20 

WBS ccccvccocccccccs 10.65 8.35 Fy 30 8.00 

, a 12.65 10.60 4.50 25 

errr 9.15 9.80 3.10 8.65 

BED S0tsecenecwsesss 10.55 10.40 3.75 9.50 

,  reerrerrrrr rrr 7.75 5 1.75 6.10 
Av. 1934-1938 ...... $10.15 $9.00 $3.20 $8.50 


Cattle. Hogs. Sheep. 


Week ended Oct. 7...... 27,195 50,888 43,922 
Previous week .........¢ 30,340 80,703 50,410 
rere, 71,086 54,265 
BEE weccvescssvercesses 26,187 51,585 41,696 
_ (s 34,2 59, 44,694 
BEE ccccccccccesccovess 34,631 37,189 63; 129 
HOG RECEIPTS, WEIGHTS AND PRICES. 
Av. 
No. wt., ——Prices—— 


rec’d. Ibs. Top. Av. 
*Week ended Oct. 7... 56,000 256 $7.35 $ 6.65 





Previous week ....... 85,987 259 7.85 7.20 
a ssane .. 81,465 241 9.00 8.35 
SE weeee .. 57,926 246 12.00 10.60 
MEE gns<0 nes buaevegee 69,238 236 10.55 9.80 
St ccbiessatetdabens 49,628 250 11.25 10.40 
BED Sxcccccvecceevecs 100,052 228 6.40 5.90 

Av. 1934-1938 ...... 71,700 240 $9.85 $9.00 


*Receipts and average weight for week ending 
Oct. 7, 1939, estimated. 


CHICAGO HOG SLAUGHTERS. 


Hog slaughter at Chicago under federal inspec- 
tion for week ending Friday, Oct. 6. 


Week ending Oct. 6............ beckees anes 71,820 
Previous Week ......ccccccccccccccccccceces 96,201 
WORE GD cdcncccctcdorecackessbictecaceveve 83,308 
TWO YeATS AGO... 22... cccccccccccccccccccece 68,613 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, October 12: 
Week ended Prev. 
Oct. 12. week. 


Packers’ purchases .... 42,302 36,963 
Shippers’ purchases 6,870 5,123 


Detad crccscccccvccsccccceccces 49,172 42,086 





NEW YORK LIVESTOCK 


Receipts of salable livestock at Jersey 
City public market, week ended Oct. 7: 


Cattle. Calves. Hogs.* Sheep. 
Salable receipts ..... 1,975 1,097 105 =—-:1,431 
Total, with directs...5,831 8,772 14,0387 40,357 
Previous week— 
Salable receipts ...1,826 1,246 386 2,806 
Total, with directs.5,475 12,053 23,453 45,522 
*Including hogs at 41st street. 


The National Provisioner—October 14, 1939 











wore 


Si 
Si 
w 
F 
y 


7 


I 


yw 


0 


vwaEeoO 


hs an lap tant hae keok > a’ /h¢ A> bok eee 


et Oe ad et et et et oO OO 


ei ides tee 


a ae ee Se ee SS 


Stree 


a” 


3 
3 


6 


31 
7 


22 





SLAUGHTER REPORTS 


Special reports to 


THE NATIONAL 


PROVI- 


SIONER show the number of livestock slaughtered 


at 16 centers for the week ended 


CATTLE. 
Week 
ended 
Oct. 7. 
A 
Kansas City* 





Ee eee 

East St. Louis 

GED arth es-oe oxccAle 

OS SS 

ET Gt htee den oes os 

Fort Worth* 57 

Philadelphia 458 

Indianapolis ,302 

New York & Jersey City. 7,670 

Oklahoma City* ......... 9,555 

EEN Waibc tiecie's<ic bi 3,608 

CO Bes 4,797 

Ree 10,310 

MIWOMECE ccc ccccceccc 3,707 
DOE sss votes: iweregec 153,451 


*Cattle and calves. 


CS pica tereenancnewn 
ED accdecamds ces 
ME C4csncecereasiaws 
St. Joseph 
| rr 
WEED, aniele a V.nwaeseneae 
Fort Worth 
Philadelphia 
Indianapolis ............ 
New York & Jersey City. 
Oklahoma City 
Cincinnati 
Denver 





13,596 





Sect s8ewseveceeen »262 
te ee 31,039 
11,343 


Ne ema Rane 343,269 
1 Includes National Stock Yards, 
Illinois, and St. Louis, Mo. 





0. Se ee 
Kansas City 

GUBRE oc .2cc<s 

East St. Loui 
St. Joseph ... 
Sioux City 
oe rr ee 
Fort Worth 
Philadelphia 
) pee oe see MOE 
New York & Jersey City. 56 








Oklahoma City .......... 

CONNER Scietee ew sees si 

DEE vawsibiecikseumades 

JS, a 

PIN Ge ceicica.a eed 1,821 
WHE cans tics tanncee 217,171 


+Not including directs. 














October 7, 1939. 
Cor. 
Prev. week, 
week. 1938. 
28,459 28,839 
24,606 21,488 
15,868 17,366 
11,945 12,806 
6,170 5,819 
8,180 4,423 
3,389 3,737 
11,847 7,320 
1,472 1,863 
1,604 1,303 
7,769 8,372 
8,018 7,080 
3,963 4,197 
4,428 5,097 
11,856 11,436 
4,143 3,618 
153,717 144,764 
96,201 83,308 
25,054 30,788 
33,155 20,074 
49,847 49,009 
15,369 16,811 
15,248 13,534 
10,008 5,762 
6,761 4,148 
17,860 19,153 
16,419 10,404 
47,866 51,774 
11,106 6,838 
15,582 13,852 
5,517 5,157 
58,401 61,74 
12,594 11,766 
436,988 404,126 
East St. Louis, 
54,610 
18,847 
24,624 
14,018 
12,921 
7,391 
2,06 
9,231 
4,697 
3,606 
64,496 
1,524 
5,857 
15,046 
29,240 
2,062 
270,234 


WEEKLY INSPECTED KILL 


Number of animals 


processed in 


selected centers for the week ended Oc- 
tober 6, with comparisons are reported 
as follows by the U. S. Department of 


Agriculture: 
WEEK ENDED OCTOBER 
Cattle. Calves. 
New York area’.. 11,604 20,469 
Phila. & Balt..... 3,242 1,423 
Ohio-Indiana 
NIT 3s. S-ecace: ate 8,437 3,106 
CRMORED. a.c-vnecces 577 =5, 747 
St. Louis area*... 13,235 8,821 
Kansas City ..... 17,092 6,359 
Southwest group*. 17,990 10,643 
eee 5,196 1,575 
Sioux City ...... 7,162 335 
St. Paul-Wisc. 
a 19,770 20,663 
Interior Iowa & 
So. Minn.® ..... 14,472 5,779 
c 157,777 84,920 
Total prev. 
«.., ea 157,076 74,578 
Total last 
TOE conéexesk 146,663 76,297 


City. 
and Indianapolis, Ind. 


6, 1939. 


Hogs. 


44,968 
28,865 


40,224 
71,820 
44,562 





80,482 


93,326 
494,552 
597,516 
552,734 


Sheep. 
79,826 
2,462 
10,784 
66,439 
14,201 
24,809 
31,729 
26,302 
16,466 
34,681 
43,442 
351,141 
317,325 
336,274 


Includes New York City, Newark, and Jersey 
2? Includes Cincinnati and Cleveland, 


Ohio, 


® Includes National Stock- 


yards and East St. Louis, Ill., and St. Louis, Mo. 
* Includes So. St. Joseph, Wichita, Oklahoma City, 


and Ft. Worth. 
son, and Milwaukee, Wisconsin. 
Lea and Austin, Minn., 
Moines, Ft. Dodge, 


Mason City, 


Ottumwa, Storm Lake, and Waterloo, Iowa. 


Marsha 


5 Includes St. Paul, Minn., Madi- 
®* Includes Albert 
and Cedar Rapids, 


Des 
lltown, 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. S Bureau of Agricultural Economics.) 


WESTERN DRESSED MEATS. 


NEW YORK. PHILA. 

STEERS, carcass Week ending October 7, 1939.............. 10,040 3,131 
UE ID no ndencgeddesccvscctessuaes 10,39414 2,995 

Sy WH NE TR son occ sc vwcicevcccccees 9,531% 2,829 

COWS, carcass Week ending October 7, 1939.............. 1,361 1,093 
OEE EEE, nib dedicnsceneectaesed<edue 1,054 1,378 

er WE SP I ons ene vnces vnsvedecue 1,870 1,788 

BULLS, carcass Week ending October 7, 1939.............. 391 572 
WE NEE sawacastdeuwesetbnoswdowcen 434 603 

FP etree ee 575 543 

VEAL, carcass Week ending October 7, 1939.............. 11,580 3,233 
PY BID 0.65405 b0.5es vu cowveunes cones 12,003 1,307 
er 9,965 2,166 

LAMB, carcass Week ending October 7, 1939.............. 57,781 18,939 
I IE Geis tue dee ceciwetetiidiesies 53,351 17,828 

SE GU SO Gia 0556 kn ce shin évasse 42,554 17,738 

MUTTON, carcass Week ending October 7, 1939.............. 2,014 502 
WE I 006-6: 6.0 0005.06 Sica pea vin wees 2,837 600 
eee hee 2,574 697 

PORK CUTS, Ibs. Week ending October 7, 1939.............. 2,174,381 324,550 
WHR WII Winain. nds a Coteienie sns.0nceasins 1,850,634 257,482 

ee ek ee 1,994,329 385,860 

BEEF CUTS, lbs. Week ending October 7, 1939.............. eee Rae en 
We SI eins ced cacucsercoteubeees ce eee Nemernn 

ee ee PONE Gs iis ka cases eeesian ee 

LOCAL SLAUGHTERS. 

CATTLE, head Week ending October 7, 1939.............. 7,670 1,453 
WE NE Kno cb wiser sted eecdessccece 7,769 1,472 

GOUND WEEE FORE BO e 6c viciccccccisecccecess 8,372 1,863 

CALVES, head Week ending October 7, 1939.............. 12,684 2,281 
We ID ntnemndncedsivdciwbinine sums 13,828 2,251 

ae SUE I Gi ons 5 6:0 0505 how eddesisnes 16,180 2,526 

HOGS, head Week ending October 7, 1939.............. 44,263 18,680 
ee eee 47,866 17,860 

Same week year AG0...........ccccccceces 51,774 19,153 

SHEEP, head Week ending October 7, 1939.............. 56,200 3,593 
WOE GUOUIIND 6.0. ccidis décincdsericssccccescce 53,585 3,183 

DAMS Week FORE GH. o.oo ccccccccccccccces 64,496 4,697 


Ccuntry dressed product at New York totaled 2,773 veal, 3 hogs and 126 lambs. 


veal, 2 hogs and 59 lambs in addition to that shown above. 


BOSTON. 
2,920 
2,869 

946 
2,517 
2,643 
1,522 

15 
20 


o” 


1,068 
726 

544 
20,822 
20,666 
13,947 
2,034 
1,598 
989 
388,942 
225,409 
280,791 


Previous week 2,919 





LIVESTOCK COST AND YIELD 


Average cost, yield and weight of 
livestock slaughtered under federal in- 


spection, August, 1939: 


Aug., 
1939. 


Average cost per 100 Ibs.: 


+++ $7.37 
8.56 
8.09 





Hogs a RRS ae: 
Sheep and lambs....... 





Average live weight, lbs.: 


DRONE. coccctislnesctees 936.58 
 . , MELEE eee ee 996. 

CE Siwenasses News 211.14 
erm ee ee 246.17 
Sheep and lambs ...... 82.28 





RECORD NUMBER OF TURKEYS 


Production of turkeys this year in 
the United States is the largest on 
record, according to a report by the 
U. S. Department of Agriculture. Tur- 





STEERS. 
Week 

ended Last 
Top Prices Oct. 5. week. 
be EOE TT $ 8.00 $ 8.00 
July, Aug., pO eee 8.50 8.00 
1939. 1938. Lo ee 7.25 7.50 
CEE svc ccccccsveceves 6.25 6.75 
$7.58 $7.29 ES ee 6.50 6.75 
8.80 9.12 Prince Albert .......... 6.50 6.25 
8.21 7.95 nn eee 6.00 6.00 
6.12 8.1 Saskatoon ......sccecees 6.75 7.00 
8.35 7.62 BROKING oc cccccsesecceves 5.75 6.50 
WRONTEE 02 ccacikenmnes 7.25 7.00 

VEAL CALVES. 
TONE: ccceccecenceudha $10.50 $11.00 
OS ER re 10.50 10.50 
os Ee 8.50 8.50 
MN aa5a da 1ontrs-isck axe ence 7.00 7.50 
Hoag sida Wendie aren — oo 
. _ *rince Albert .......... -00 -00 
936.14 907.57 pS eT ere 7.50 7.50 
996.52 peg of SAOUNRUOUE:. 6 0.5000s\00sess0 9.00 8.50 
201.33 eye a ee 7.50 7.00 
a7 ae ee  Wamcouver ............. 8.00 8.00 

BACON HOGS. 
I ie as 0i0-ncorein'e <atiet $ 8.75 $ 8.50 
Montreal? .....0.--seee- -00 9.25 
WE ..oskex< chaane 8.25 8.50 
CREE irant aso s6-<0danele 8.10 8.15 
CT ae ee 8.25 8.00 
Prince, Albert... ccc 8.00 8.25 
Ree 8.10 8.35 
ETE Tee 8.00 8.25 
EINE Sal cs Wee ep ern oe oe 8.10 8.35 
rere 8.25 sees 


keys are 22 per cent more abundant 


than in 1938, and 15 per cent above the 
previous record high year of 1936. The 
fowl are expected to prove less profit- 
able to producers this fall than last 
year, and curtailment of production in 


1940 is considered likely. 
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GOOD LAMBS. 
ID coin 9:0) Spin anine $ 9.50 $ 
err rrr 10.00 
NEE 6 dina owen eee 8.50 
Sar ee 8.00 
NE ae conse cesacse 8.25 
Primce Albert. .....<c0+ 7.25 
aaa 7.50 
BASERCOOM 2... c0crccccces 7.60 
Oe er 7.50 
eee ee 9.00 


: AAAAANSSe 
: ARRSSASRE 


CANADIAN LIVESTOCK PRICES 


Same 
week 
1938. 


nA 
Oe 
~ 
an 


: Shezenee 


$10.50 
10. 


oo 


1 NPSSSen 
: S8SSSsss 


} 90.90.90 go G0 90 G0 > go 
: RRRSRSSSE 


1 Montreal and Winnipeg hogs sold on a “F. & 
W."’ basis; all others ‘‘off trucks.’’ 


1 PPASAPSHNS 
: S8SaSursas 


Page 59 














ae 
— 
= 
re) 
— 
=> 
—m 
rr) 
— 
— 
= 
— 
— 
a 
— 
— 
a 
rmma 
= 
oe 








to Looth No. 3/ at the Drake Hotel 


YOU are invited to make THE NATIONAL PROVISIONER Headquarters your headquar- 
ters at the Convention...to talk shop, renew old acquaintances or just plain gossip! 


THE NATIONAL PROVISIONER 





INCREASED CATTLE FEEDING 


Number of cattle to be fed for mar- 
ket during the winter and spring of 
1939-40 is expected to be somewhat 
larger than the number fed a year 
earlier, the Agricultural Marketing 
Service reports. Increase over last year 
will be in the Corn Belt states; number 
fed in other areas will be smaller. 


Shipments of stocker and feeder cat- 
tle into Corn Belt states, inspected at 
stock yards, during three months July 
through September, were larger this 
year than last and were the largest for 
the period in 12 years. Such shipments 
were larger in nearly all states, but the 
largest increase was in number going 
into three Central Corn Belt states, 
Minnesota, Iowa and Missouri. Records 
of direct shipments of feeder cattle into 
six Corn Belt states for the same period 
show these to have been 60 per cent 
larger this year than last. Information 
from other Corn Belt states indicates 
that direct in-shipments were also ma- 
terially larger this year than last. 

It is probable, however, that the rate 
of increase in feeder shipments into 
Corn Belt from July through September 
this year will not be maintained through 
the last three months. Because of 
rather poor condition of ranges in a 
number of Western states, shipments 
of cattle from those states were earlier 
than usual, with the proportion of total 
fall shipments going in August and 
September relatively large. Shipments 


of feeder cattle into Corn Belt during 
the last three months may be little 
larger than last year. 

Most of the increase in cattle feed- 
ing in the Corn Belt is expected to be 
in states East of the Missouri river, 
with the largest increase in the Central 
Corn Belt. Because of the small corn 
production this year in the Corn Belt 
states West of the Missouri river, any 
increase in feeding in these states is 
likely to be small. 

Reports from other areas indicate 
the number of cattle fed this year in 
nearly all the Western states will be 
smaller than last. Feeding in irrigated 
feeding areas East of the Rocky Moun- 
tains may be materially reduced. Num- 
ber of cattle fed in Texas this year 
may not be much different. 


There was an increase in number of 
feeders weighing over 800 lbs. and a 
decrease in number under 800 lbs. Num- 
bers of calves and of cows and heifers 
were also larger this year. These fig- 
ures and other information indicate 
that a larger proportion of the cattle 
fed in the 1939-40 feeding season will 
be marketed during the winter months 
than in the 1938-39 season. 


TO MAKE DRY SAUSAGE 


There are 42 dry sausage formulas in 
“Sausage and Meat Specialties,” THE 
NATIONAL PROVISIONER’s new book. 


New Air Conditioning Use 
(Continued from page 21.) 


to secure enough raw material to justify 
the use of well-designed, well- 
constructed and modernly-equipped 
plants. 


Air conditioning also would seem to 
be the solution of the problem created 
for renderers in some instances by ex- 
pansion of residence construction in the 
direction of their plants. 


The principles employed in this Cole 
air-conditioning system also suggest ap- 
plication for comfort cooling or deodor- 
izing, or both, in departments of the 
meat packing plant. If elimination of 
odors is not attempted and only comfort 
cooling is required, the cost of operating 
such a system would be quite nominal, 
as the cooling water could be used for 
boiler feed or plant processing purposes 
after passing through the cooling coils. 


LAST POLISH PORK 


Imports of hams, shoulders and bacon 
into the United States during August 
totaled 4,327,343 lbs., of which the bulk 
was canned ham from Poland. August 
imports from Poland totaled 3,380,263 
lbs., the U. S. Department of Commerce 
reports. Since September 1, imports 
from Poland have been negligible, being 
only those afloat at the time war began. 
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F.C. ROGERS CO. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


BROKER 
PACKINGHOUSE 
PRODUCTS 


HARRY K. LAX, General Manager 
Member of New York Produce Exchange . 
and Philadelphia Commercial Exchange 
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for assembling and sealing 


BLISS BOXES 


and Regular Slotted Containers 


The New BLISS Power Lift Top Stitcher is 
equipped with power-driven work-table operated 
by a balanced foot pedal in front of machine. BOX AND 
Table is raised or lowered at a speed of 12 inches GOTIDN SKIER 
per second. Table automatically stops at right = 

position for stitching of Box. At low position 
table can be adjusted to height of your conveyor. 
Operator can stitch many more cases per day 
than by the old method, and with a minimum of 
physical effort. 

The Bliss Combination Box and Bottom Stitcher 
meets the demand for a single unit capable of 
assembling Bliss No. 4 Boxes and one-piece 
Slotted Containers. It combines in one unit a box 
and bottom stitcher, the box arm being of the 
folding type and the post removable. 































































BLISS POWER LIFT TOP STITCHER 








Full information regarding these two machines will be gladly furnished 


DEXTER FOLDER COMPANY 


330 West 42nd Street, New York, N. Y. 


Bliss, Latham and Boston Wire Stitching Machinery for All Types of Fibre Containers 
BOSTON PHILADELPHIA CHICAGO CINCINNATI 
185 Summer St. 5th and Chestnut Sts. 117 W. Harrison St. 3441 St. Johns Place 
DALLAS — J. F. Carter, 5241 Bonita Ave. 
SAN FRANCISCO — LOS ANGELES — SEATTLE — Harry Brintnall Co. 











































Modern . . . Sanitary . . . Time Saving . . . There Is a Place for 
One or More STANDARD STAINLESS Meat Spirals in Your Plant 


More and more meat packers are in- 















stalling Standard Spirals for fast, clean 
handling between floors. 

Available in single and double runway 
types, Standard’s patented down flange 
construction in these stainless steel spiral 
chutes provides a smooth, sanitary, corro- 
sion-free sliding surface. The stainless steel 
is easily cleaned—and being impervious to 
corrosion, maintenance costs are at a mini- 
mum. 

There is a place for one or more Stand- 
ard Stainless Steel Spiral Chutes in your 
plant—call in a Standard Conveyor en- 
gineer or write for complete information. 


STANDARD 


General Offices: North St. Paul, Minn. 


STAINLESS STEEL 
SPIRAL CHUTES. 





— ane 
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RETAIL MEAT PRICES 


Average of semi-monthly prices at New York and 
Chicago for all grades of pork and good grades of 
other meats in mostly cash and carry stores. 


CHICAGO. 


NEW YORK. 


Beef: 


Porterhouse steak 
Sirloin steak 
Round steak 
Rib roast, ist 6 cuts.. 
Chuck roast 
Plate beef 
Lamb: 
Loin chops 
Rib chops 
Stewing 
Pork: 
Chops, center cuts.... 
Bacon, strips 
Bacon, sliced 
Hams, whole 
Picnics, smoked 
OP seus vaveréecesnee 15 


GE ctbnceeeccesces = 
Loin chops 

Rib chops 

Stewing (breast) 


NATIONAL GROCERS' WEEK 


Newspapers in more than 1,200 cities 
and announcements on many leading 
network radio programs will carry the 
story of National Retail Grocers’ Week 
to the public as the event gets under 
way on October 16, supported by more 
than 100,000 independent retail mer- 
chants. Contests, “open house” sessions 
and other features will characterize the 
observance, the fourth of its kind staged 
by the National Association of Retail 
Grocers. Voluntary and cooperative 
groups are tying in extensively with 
the program. 


CHAIN STORE SALES 


Sales of Safeway Stores, Inc., reached 
a new high point in the company’s his- 
tory during the four weeks ended Sep- 
tember 30. Sales of $33,180,683 reported 
for the period marked a gain of 15.1 
per cent over those for the correspond- 
ing period of 1938. The company’s 
former sales peak was reached during 
the four weeks ended September 3, 
when sales totaled $30,380,818. 


Fresh Beef: 


WHOLESALE DRESSED MEAT PRICES 


Wholesale prices of Western dressed meats quoted by the U. S. Agricultural 
Marketing Service at Chicago and Eastern markets on October 11, 1939. 


CHICAGO. 


STEERS, Choice’: 


$17.00@18.00 
16.00@17.50 
15.00@ 16.50 
15.00@16.00 


STEERS, Good’: 


- 500-600 Ibs. 


400-500 Ibs. 16.00@ 17.00 
15.00@ 16.00 
14.00@15.00 


14.00@15.00 


600-700 Ibs. 
700-800 Ibs. 


STEERS, Commercial’: 


400-600 Ibs. 13.50@15.00 
600-700 Ibs. 12.50@14.00 


STEERS, Utility’: 


400-600 Ibs. 12.00@ 13.50 


COWS (all weights): 


11.00@12.00 
10.00@11.00 
9.50@10.00 
9.00@ 9.50 


Commercial 
Utility 
Cutter 
Canner 


Fresh Veal and Calf: 
VEAL (all weights)?: 


CAI 


Choice 
Good 
Medium 
Common 


16.00@17.00 
15.00@ 16.00 
13.00@ 15.00 


12.00@ 13.00 


uF (all weights)? *: 


13.00@ 14.00 
12.00@ 13.00 
11.00@12.00 


Medium 
Common 


Fresh Lamb and Mutton: 
LAMB, Choice: 


38 Ibs. down 
39-45 lbs. 
46-55 Ibs. 


5.50@ 16.50 
5.00@ 16.00 
5.00@ 16.00 


LAMB, Good: 


-50@ 15.50 
14.00@ 15.00 
14.00@15.00 


38 Ibs. down 
39-45 Ibs. .. 
46-55 lbs. 


LAMB, Medium: 


All weights .50@ 14.00 


LAMB, Common: 


All weights 10.00@ 11.50 


MUTTON (Ewe), 70 lbs. down: 


7.00@ 8.00 
6.00@ 7.00 
5.00@ 6.00 


Medium 
Common 


Fresh Pork Cuts: 
LOINS: 


18.00@ 19.00 
18.00@ 19.00 
17.50@18.00 
14.50@15.50 


8-10 IDB. ... cece eee eeee 
10-12 Ibs. 
12-15 Ibs. 


16-22 Ibs. 


SHOULDERS, Skinne 


8-12 Ibs. 12.00@ 13.00 


PICNICS: 


10.50@11.50 


BUTTS, Boston Style: 


14.50@15.50 


SPARE RIBS: 


TRI 


1 Includes heifer 300-450 Ibs. and steer down to 300 Ibs. 


Chicago. 


Half Sheets 


MMINGS: 
Regular 


13.00@ 14.00 


9.00@ 9.50 


3 Includes sides at Boston and Philadelphia. 


BOSTON. 


$15.00@ 16.00 
15.00@16.00 


14.00@ 15.00 
14.00@15.00 


13.00@ 14.00 
2.50@13.00 


11.50@12.50 
11.00@11.50 
10.50@11.00 


16.00@ 17.00 
15.00@ 16.00 
14.00@ 15.00 
13.00@ 14.00 


13.5 
12.5 ‘ 
11.00@12.50 


15.50@16.50 
15.00@ 16.00 
15.00@ 16.00 


-50@15.50 
14.00@ 15.0 
14.00@ 15.00 


13.00@ 15.00 
11.50@13.00 


8.00@ 9.00 
7.00@ 8.00 
5.50@ 7.00 


19.00@ 20.00 
19.00@20.00 
18.00@ 19.00 
16.50@17.50 


at Chicago. 


2 “Skin on’ 


NEW YORK. 


16.00@ 17.50 
16.00@ 17.00 


15.50@17.00 
14.50@ 16.00 
14.50@ 16.00 


13.00@ 14.50 
12.50@ 14.00 


10.00@ 12.50 


11.50@ 12.50 
10.50@11.50 
10.00@ 10.50 


17.00@18.00 
15.00@17.00 
14.00@ 15.00 
12.00@14.00 


14.50@16.00 
13.00@14.00 
11.00@ 13.00 


16.00@ 17.00 
15.50@ 16.50 
15.00@16.00 


15.50@ 16.00 
14.50@ 15.50 
14.00@ 15.00 


13.00@ 14.50 


10.00@ 13.00 


7.W@ 8.00 
6.00@ 7.00 
5.00@ 6.00 


18.00@ 19.00 
18.00@ 19.00 
17.00@ 18.00 
14.50@16.00 


14.00@ 15.00 


at New 


12.50@14. 
12.50@14.i 


11.00@12.50 


.50@12.00 
00@11.50 
50@ 11.00 


12.00@ 13.00 
11.00@12.00 


16.50@17.50 
16.00@17.00 
15.00@ 16.00 


15.50@16.50 
15.00@16.00 
15.00@16.00 


13.00@15.00 
11.50@13.00 


8.00@ 9.00 
7.00@ 8.00 


York and 





AIR CONDITIONING 


Provides a Superior Method for Food Storage 


IAGARA Air Conditioning Fan Coolers are 
designed tofill any need in food storage and 
rocessing. By preventing the cooling process 
drying outthe products,NiagaraF anCoolers 
retain weight and value in fr b 
Niagara “No Frost” pletely aut ti 
prevents icing of cooler coils—maintains full 
time operation at full capacity—less costly than 
brine spray—easier to maintain. 
Representatives in principal cities. Address 
inquiries to 


NIAGARA 

BLOWER COMPANY 

6 E. 45th Street New York City 
Chicago Office: 37 W. Van Buren Street 








356 W. llth St. 





mad 


a 4 


inc. 


New York City 


CONVENTION 


HEADQUARTERS 
Rooms 739-740 


DRAKE HOTEL 
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ORDER TODAY: 





Price Postpaid, $5.00 


SAUSAGE and MEAT SPECIALTIES 

















© Your Operating Guide to Better © 
“SAUSAGE and MEAT SPECIALTIES” 


The National Provisioner offers Volume 3 of the Packer's Ency- 
clopedia: “SAUSAGE AND MEAT SPECIALTIES.” This 
important new addition to an important series presents the best 
of approved modern sausage practice, tested formulas for sausage 
and all types of specialty products. It offers complete recommen- 
dations for correct manufacturing and operating procedure, plant 
layout suggestions, valuable merchandising ideas, and handy 
directory of equipment and supplies. 


HERE ARE THE SUBJECTS DISCUSSED: The Sausage Manufac- 
turing Industry — Sausage Plant Layout — Refrigeration and Air 
Conditioning— Manufacturing Operations— Cost Figuring—Sav- 
sage Materials — Fresh Sausage — Frankfurts — Bologna — Liver 
Products — Mettwurst and Minced Sausage — Kosher Style Prod- 
ucts — Foreign Style Sausage—Head Cheese, Souse, Jellied 
Products—Dry Sausage—Meat Loaves and Loaf Products—Meat 
Specialties — Cooked Hams and Corned Beef — Sausage Trouble 
Shooting—Sausage Laws and Regulations. 


THE NATIONAL PROVISIONER 


37 West Van Buren Street Chicago, Illinois 
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Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch for each insertion. 


Minimum Space 1 inch, not over 48 words, including signature or box number. No display. Remittance must be sent with order. 








Men Wanted 


Business Opportunities 


Equipment for Sale 








Sales Manager, Small Plant 


Opportunity for man to handle sales force 
of small packing plant in Middle West. Must 
be able to prove results last few years. No 
other need apply. W-710, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 


Chicago Branch House for Rent 


For rent, ideal branch house. Refrigerated 
space 8,000 square feet; tiled beef cooler ad- 
joining refrigerated pork and provision room 
with ample offices in front. Located near the 
Chicago Loop. FS-700, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 


The Bunn Tying Machine 


is used very generally by packers for 
tying sausage boxes, bacon squares, 
picnics, butts, etc. Ties 20-30 packages 
per minute. Saves twine. Write for our 
10-day free trial offer. B. H. Bunn Co., 
7609 Vincennes Ave., Chicago, IIl. 





Meat Buyer 
Wanted, meat buyer with supervision ex- 
perience for super market chain. Give age, 
salary, reference and experience. Applications 
held confidential, if desired. W-712, THE NA- 
TIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Il. 


Packinghouse 


For sale in San Jose, California, packing 
plant and slaughterhouse, with up-to-date ho 
killing plant. Enough corrals to feed 1500 hea 
of cattle. Two railroads right in yards. Com- 
plete slaughterhouse and hog killing ma- 
chinery. Clover Realty Co., 522 Clay St., San 
Francisco, Calif. 





Canning Room Foreman 


Wanted, experienced canning room 
foreman for full line. Must be thor- 
oughly familiar with manufacture of 
dog food. W-715, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Sausage Plant for Sale 


Excellent opportunity to buy Chicago sau- 
sage plant and land. Plant is 100 by 75 on 4 
lots, with 4 vacant lots adjoining to allow for 
expansion. Capacity 100,000 lbs. weekly. Mod- 
ern equipment and ample cooler space. Owners 
wish to retire. For details write FS-708, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago. 





Specials 
5—9’x19’ Revolving Digesters or Degreasing 
Percolators. 
1000 Feet ay Ms Scraper Conveyor. 
Dopp Cooking Kettles, 30 gal. and up. 
—— & Snow Digesters, Kettles, Tankage 
ryers. 
Brecht 1000# Meat Mixer. 
Cleveland 1200# Meat Grinder. 
Brecht 18’ Filter Press. 
Brecht 44” dia. 6 knife Silent Cutter 
Two Brecht 200% Stuffers. 
Two Fat Cutters. 
Small Creasey Ice Breaker. 
Send for Consolidated News Listing our Lar, 
Stock. Send us your inquiries—we desire 4 
serve you. We buy and sell from a single item 
to a complete plant. 
CONSOLIDATED PRODUCTS CoO. INC. 
14-19 Park Row, New York City 





Position Wanted 








Sausage Foreman 


Young married man, 34 years old, desires 
position as sausage foreman with reliable in- 
dependent firm. Practical, experienced foreman 
for 12 years. Knows how to make quality 
products and maintain low labor cost, with in- 
creased profits. Good reference. W-713, THE 
NATIONAL PROVISIONER, 407 S. Dearborn 
St., Chicago, Ill. 





Packinghouse Superintendent 


Forty-two years old, married, responsible. 
Thoroughly experienced in plant operations 
and general management. Over 20 years’ ex- 
perience with national packer, large and small 
plants, assistant superintendent, superintend- 
ent, and general manager. Desire new connec- 
tion with going firm. Best of references. W-714, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, IIl. 





Canned Meat Representative 


available for New England states or western 
connection. Aggressive, responsible, with thor- 
ough knowledge of canned meats. backed by 
10 years’ experience merchandising through 
all types of outlets, New England and Middle 
West. Executive capabilities. W-702, THE 
NATIONAL PROVISIONER, 300 Madison 
Ave., New York City. 





Sales Manager 


Many years’ successful accomplish- 
ments. Real organizer, business de- 
veloper, unusually wide and varied ex- 
erience. W-701, THE NATIONAL 
ROVISIONER, 407 S. Dearborn St., 
Chicago, IIl. 





Let Me Increase Your Profits! 


Thoroughly experienced, alert, progressive beef 
manager is available on short notice where oppor- 
tunity directs. Knows all divisions of fresh meat 
business from live stock buying to sales and can 
increase your volume, giving you added profits. 
Let him convince you in an interview. W-705, THE 
NATIONAL PROVISIONER, 407 8S. Dearborn St., 
Chicago. 
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Packinghouse for Sale 


Located in one of the finest towns in Kan- 
sas. This plant is fully equipped. Recently 
spent $20,000 for their sausage kitchen. High- 
ly productive territory to work with. A “nat- 
ural” for all livestock. Plant is on 1% acres 
of ground with lots of room to expand. This 
plant has been established for a good many 
years and enjoys a very favorable reputation. 
Recently closed for liquidation. Can be bought 
at a great sacrifice. This is an opportunity of 
a lifetime. Will stand closest investigation. If 
interested, write Phil Hantover, Inc., 1919 
Main Street, Kansas City, Missouri. 





For Sale 


STUFFER:— 

One 300-lb. Buffalo stuffer. 
$225.00 f.o.b. Wilmington. 
LARD PRESS :— 

One belt-driven Lard Press 8 ft. 4 in. 
high, 5 ft. wide, 38-in. curb. This Lard 
Press is made by Mt. Gilead, Ohio Press 
Mfg. Co., and has 5 plates, hydraulic 
gauge and valves. Price $450.00 f.o.b. 
Wilmington. 

Will ship on approval, six months to 
pay. 

Wilmington Provision Company 
Wilmington, Delaware 


Price 




















one with increased profit in mind. 
CUTTING PORK CUTTING LAMB 
STANDARD AND FANCY CUTS 
BONELESS CUTS 


407 S. DEARBORN ST. 





The Authors of “Profitable Meat Cutting’’ 
Spent 30 Years Gathering Material 


Here are some of the subjects discussed in this outstanding volume, every 


SMOKED MEATS 
Clear-cut illustrations aid the reader to visualize the various operations 
taken up in minute detail in the easily-read text pages. 


Order YOUR copy today— $7.50 postpaid. 


THE NATIONAL PROVISIONER 


CUTTING VEAL CUTTING BEEF 
HOTEL AND RESTAURANT CUTS 
READY-TO-SERVE-MEATS 


CHICAGO, ILLINOIS 
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OLD PLANTATION SEASONINGS 


lts Flavor Sells Sausage 


BLENDED TO FIT YOUR PRODUCT—NAT.IONALLY USED 
IN LEADING SAUSAGE PLANTS—SAMPLES ON REQUEST 
Exclusive MANUFACTURERS 


A. C. LEGG PACKING CO., Inc., BIRMINGHAM, ALA. 

















THE CUDAHY PACKING CO. 


PRODUCERS, IMPORTERS AND EXPORTERS OF 


be C-D 4 GRINDER PLATES 


ele AND KNIVES 
) rs | u S rs | 4 e # a S | n eg S C. D. Reversible Plates, O. K. Knives with changeable 


221 NORTH LA SALLE STREET CHICAGO, U.S.A. blades and C. D. TRIUMPH Knives with changeable 
blades are used throughout the meat packing and 
sausage manufacturing field. C. D. equipment lasts 











longer, works better; plates will not crack, break or 


. hip at cutti dges. Write the “Old Timer,’ Chas. 
To Sell Your Hog Casings eet ee ere 
AL} Great Britain and O. K. knives, plates, sausage linking gauges, 
’ ith stock feed worms, studs, etc. 
communicate wit 
sateiinis antes THE SPECIALTY MFRS. SALES CO. 
Leeds 9 ENGLAND 2021 Grace Street Chicago, Illinois 














GEO. H. JACKLE 
Broker 


Offerings Wanted of: T as E 
Tankage, Blood, Bones, Cracklings, Hoofs 


405 Lexington Ave. New York City 











CASING HOUSE 











Beratn. Levis Co., inc. 


ESTABLISHED 1682 


PATENT CASING COMPANY 


Manufacturers of MEW YORK CHICAGO LONDON 


BUENOS AIRES AUSTRALIA WELLINGTON 


PATENT SEWED CASINGS 


MADE UNDER SOL MAY METHODS 


617-23 West 24th Pluce Chicago, Illinois 


























Oppenheimer Casing Co. 
Importers SAUSAGE CASINGS Exporters 


CHICAGO, U. S. A. 


New York, London, Hamburg, Sydney, Toronto, Wellington, Buenos Aires, Tientsin 
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BEEF « PORK e VEAL e LAMB | 
CANNED FOODS | 
HAMS e BACON e LARD e SAUSAGE | 


We specialize in carlot beef sales 


JOHN MORRELL & CO. 


General Offices: OTTUMWA, IOWA 
Packing Plants: OTTUMWA, IOWA; SIOUX FALLS, SOUTH DAKOTA; TOPEKA, KANSAS 




















THEE. KAHN’SSONSCO. 
CINCINNATI, O. 
“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Represented by 
NEW YORK PHILADELPHIA WASHINGTON BOSTON 
H. L. Woodruff Earl McAdams Clayton P.Lee P.G. Gray Co 
437 W. 13th St. 38 N. Delaware Av. 1108 F. St. S.W. 148 State St. 




















Philadelphia Scrapple a Specialty 


oy: 7 ohnJ.Felin&Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-09 West 13th St. 


HAMS - BACON - LARD - DELICATESSEN 

















PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














HAVE YOU ORDERED 
The MULTIPLE BINDER 
FOR YOUR 1939 COPIES OF 
THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this Binder. 














KINGAN'S RELIABLE 


HAMS e@ BACON e@ LARD e SAUSAGE 
CANNED MEATS @ OLEOMARGARINE 
CHEESE @ BUTTER @ EGGS @ POULTRY 








A full line of Fresh Pork @ Beef @ Veal 
Mutton and Cured Pork Cuts 


Hides @ Digester Tankage 


KINGAN & CO. 


PORK AND BEEF PACKERS 
Main Plant, Jndianapolis Established 1845 























Rath 


from the Land O’Corn 


~Sa=aaaaawauw VPrpPrPrrerrrr?Y 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. WATERLOO, IOWA 

















CANNED MEATS — Wc te lk PALS 


FERRIS HICKORY SMOKED HAM and BACON 
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A O La MI L 


Main Office and Packing Plant 
| Austin, Minnesota 






























































SS 
MEAT FOOD 
We 4 apaiage Carload 
Solicit Ae Shipments 


Genuine Tenderized Ham 
Gem Hams «+ Nuggets « Rollettes 
Tenderized Canned Ham 
Select Bacon Sausage Products 


THE Solin PACKING CO., INC. 


FORT DODGE. IOWA 


Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 
Lambs and Calves 


U. S. GOVERNMENT INSPECTION 


WILMINGTON 
Liberty 


ATED sii Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.— PHILADELPHIA, PA. 

















DELAWARE 






































A COMPLETE VOLUME 


of 26 issues of THE NATIONAL PROVISIONER can be 
easily filed for reference to items of trade information or 
trade statistics by putting them in our 


New Multiple Binder 


Simple as filing letters in an 
ordinary file. Looks like a 
regular bound book. Cloth 
board cover and name 

@ stamped in gold. Sold at 

cost to subscribers at $1.50 
4% plus 20c postage. Send us 
your order today. 


No key, nothing to unscrew. 
Slip in place and they stay 
there until you want them. 


THE NATIONAL PROVISIONER petreern'se. Chicago, Ill. 















HONEY BRAND 


Hams = 


Bacon 


Dried Beef 


a 


HYGRADE’S 


Original West 
Virginia Cured Ham 
Ready to Serve CONSULT US BEFORE 
YOU BUY OR 

HYGRADE’S SELL 
Frankfurters in e 
Natural Cesings 

Domestic.and Foreign 
HYGRADE’S Connections 

Invited! 


Beef - Veal 
Lamb - Pork 





HYGRADE FOOD PRODUCTS CORP. 


30 Church Street, New York, N. Y. 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 
STRAIGHT AND MIXED CARS OF BEEF AND PROVISIONS 


Representatives: 
NEW YORK 
William G. Joyce 
OFFICE Boston, Mass. 
410 W. 14th Street e 


F. C. Rogers Co. 
Philadelphia, J 




















Superior Packing Co. 
Quality Service 






Price 





Chicago St. Paul 











DRESSED BEEF 
BONELESS BEEF and VEAL 
| Carlots Barrel Lots 
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HAM BOILING 
EQUIPMENT 


for modern packers! 








Nirosta 
Ham Boiler 


Adelmann Ham Boilers are 


< 
manufactured in four foreign countries, as well as 
the United States, and exported to many more. 
This world-wide acceptance is not mere coinci- 





dence, but rather the consequence of proven, 
satisfactory results. 


Free booklet “The Modern Method” lists 12 
styles and over 100 sizes of Ham Boilers, as well 
as Foot Press, Washer, and FOOT PRESS 
other equipment. Get your 
copy today! 


HAM BOILER CORP. 


Office and Factory—Port Chester, N. Y. 





CHICAGO OFFICE: 
332 S. MICHIGAN AVE. 


European Representatives: R. W. Bollans & 

Co., 6 Stanley St., Liverpool & 12 Bow Lane, 

London—Australian and New Zealand Rep- 

resentatives: Gollin & Co., Pty. Ltd., Offices 

in Principal Cities—Canadian Representa- 

tive: C. A. Pemberton & Co., Ltd., 189 
Church St., Toronto 
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Levi, Berth & Co., Inc 


Mayer, H. J., & Sons Co 
McMurray, L. H 

Meyer, H. H. Packing Co 
Midland Paint & Varnish Co 
Mitts & Merrill 

Morrell, John, & Co 


Niagara Blower Co 


Odell & Whitting 
Omaha Packing Co 
Oppenheimer Casing Co 


Pacific Lumber Co 

Packers Machinery Company 
Patent Casing Company 
Pure Carbonic Incorporated 


Rath Packing Company 
Roesling, Monroe & Co 
Rogers, F. C., Co 


Sayer & Co., Inc 

Smith, H. P. Paper Co 

Smith’s Sons Co., John E. .Second Cover 
Snow Brokerage Co 

Solvay Sales Corp 

Specialty Mfrs. Sales Co 
Stahl-Meyer, Inc 

Standard Conveyor Co 

Stange, Wm. J., Co 

Stedman’s Foundry & Machine Wks. . 
Sterne & Son Co 

Stevenson Cold Storage Door Co.... 
Stokes & Dalton, Ltd 

Sunderland & De Ford 

Superior Packing Co 

Sylvania Industrial Corporation.... 


Tobin Packing Co 


U.S. Slicing Machine Co 
United Steel & Wire Co 


Visking Corporation 
Vogt, F. G., Sons, Inc 


Westinghouse Electric & Mfg. Co.... 
Wilson & Co 
Wilmington Provision Co 


Zimmerman Alderson Carr Company. 42 


Watch the on of these companies for serv- 


ices or latest developments in time-and-money 
savers. It will be time well spent. 


et against the possibility of a change or omission in this index 
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CUT LABOR COST 


Stuffing Luncheon Loaves 
with the new Plant-Tested 


FULTON HY-SPEED STUFFER 


Invention, “born of necessity’'—because today so many 
packers are producing HUNDREDS of loaves a day, the 
FULTON HY-SPEED STUFFER just had to come! A rugged, 
quantity-production machine, that stuffs the meat TIGHT; 
requires no hand-smoothing, eliminates air-pockets. 
Remember loaves are your most profitable specialty, so 
find out about this phenomenal labor-saver quick. 


500 Loaves Per Hour! 


In actual production in a big Boston plant, with a 3-man 
crew, the FULTON actually registered 500 loaves per 
hour. And it does lots of things at high-speed—holds nuts 
and pimientos and diced meats in place, actually adds 
14 to 3% lbs. in weight per loaf because it stuffs under 
pressure. Attaches to any standard sausage stuffer. 


Look for the FULTON at the 
I.A.M.P. Convention 


You'll find a machine built to “take it’’ under high-speed 
production. Designed by a Sausage foreman. Beautifully 
finished, scientifically engineered, simplicity to operate. 
You'll say here is the best idea to bring back from the 
convention. Mail coupon for a plant work-sheet, without 
cost or any obligation. 


FULTON STUFFER CORPORATION 
27 Fulton Street e Boston, Mass. 
MAIL COUPON FOR PLANT WORK-SHEET 





FULTON STUFFER CORP., 

27 Fulton St., Boston, Mass. 
Please send plant work-sheet and complete information 
concerning the FULTON HY-SPEED LOAF STUFFER 


Name of Co. 




















You are invited to visit a 


special display of sausage in 


Natural Casings which has 





been arranged for the 34th 
Annual Convention of the 
Institute of American Meat 
Packers at the Drake Hotel 


in Chicago from October 


20th through October 24th. 


This interesting display will give you 
new merchandising and display ideas 
that you can use to increase your 


sales on sausage in Natural Casings. 
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The above cross section draw- 
ing illustrates the specially 
designed Scraping and Pol- 
ishing elements which form 
“the heart’? of this ANCO 
Hog Scraper and Polisher. 


BOOTHS 3 & 4 
I.A.M.P. 
CONVENTION 











No. 660 HOG SCRAPER ana POLISHER 


A larger percentage of first class pork cuts are made in plants where the ANCO 
No. 660 Hog Scraper and Polisher is used. Its design assures perfect scraping and pol- 
ishing without a particle of damage to the carcass of the smallest pig or largest stag. 
The scraping blade units are mounted in spiral formation on 2 rotating drums. This 
formation tends to carry the hogs, regardless of size, through the machine and at the 
same time scrapes the hair from every part of the carcasses. The drum in the second 
section rotates in opposite direction to that in the first. The polishing elements are 
arranged on shafts a little to the side and above the drums. Their polishing action 
‘‘finishes off’? each and every carcass so that hand scraping is unnecessary. 


The small amount of maintenance expense and horsepower required, as well as the 
most satisfactory results obtained, make it worth while to investigate this improved 
dehairer when you are ready to improve your hog slaughtering department. 


THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO, ILLINOIS 


117 LIBERTY ST. 
NEW YORK, N. Y. 


832 FIRST NATIONAL BANK BLOG. 111 SUTTER STREET 
HOUSTON, TEXAS SAN FRANCISCO, CALIF. 





COMPLETE LINE 


ESTABLISHED 
REPUTATION 


AMPLE PROFIT 
MARGIN 


PROVED QUALITY 


MADE BY A COMPANY 
CATERING TO 
MEAT PACKERS AND JOBBERS 


ERE’S a line of Dry Sausage built especially to meee 
your need for quality product that can be sold: 
profitably. The Circle U line is known throughout 

the country for its uniform high quality. It is fine enough 
to hold the most discriminating trade, and, quality con= 
sidered, is always priced to enable you to sell profitably. 
And, of course, we especially cater to meat packers and 
jobbers. . 


There's a kind of dry sausage for every taste and né ; 
tionality. Check your requirements, and write for pricesi® 
and details today! 4 


Holsteiner  Cervelat Goteborg Thuringer ; 
Salami Farmer Genoa Salami. . Peperom 
Capicolli Cooked Salami Italian Style Butts — 


OMAHA PACKING CO., CHICAGE 








